THIS IS THE 1888th ISSUE OF 


AMERICAN CANS 


The fall and winter packing season with its 
variety of products calls for the same good 
cans and the same careful judgment in their 


selection. 


It is impossible to make a better can than 
the “American” and its universal use proves 


it. 


American Can Company 


Chicago NEW YORK San Francisco 
Baltimore Portland, Ore. 


In this Issue—-Wisconsin Pea Canners’ Association Meeting. 
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COLBERT ROTARY DISC EXHAUST 


THE Canning TRADE 


a simple, durable and compact machine. The 
cans are received in a single line and carried 
thru box on revolving. tables or discs. The 
cans, on entering and discharging, pass thru 
automatic doors that prevent to free an escape 
of steam. 


Made in 4 sizes, takes cans up to 5% inch. 


Capacity : No. 3 cans from 24 to 84; No. 2 cans 40 to 102 
per m nute. 


SMALLEST FLOOR SPACE 

GREATEST CAPACITY 

OUR AIM: QUALITY—SPEED—ECONOMY 
COLBERT CANNING MACHINERY ‘CO. 


502 PHOENIX BUILDING BALTIMORE, MD. 


Why Do You Hesitate About 
Buying A Blakeslee Simplicity 
Can Righting Machine 


when it will save 
its cost in one 
season and will 
never wear out? 
It never gets 
tired and never 
makes a mis- 
take. Ask us 
about it. 


A. K. Robins & Co., Agts. 
Baltimore District 


Burden & Blakeslee, Mfgrs. 


Cazenovia, N. Y. 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=Morse Can Co. 


Oliver J. Johnson, President . A. A. Morse, Vice-President 


Wheeling, W. Va. 


WHEELING CANS 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 


terial. 


SUCCESSORS TO 


Wheeling Can Co. 
Wheeling, W. Va. 


La Crosse Can Co. 


La Crosse, Wis. 
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BOLGIANO’S. 
‘“<GREATER BALTIMORE”? 
TOMATO 


Better Than Stone Just Doubles The Yield 


f of Many of The Best 

Ever Was. Canning Tomatoes 
Se You Have Ever 

AK rownm. 


Color—One of The Hi To The Stem And 


Is Free From Ridges, 


Seen for Canning Purposes. Cracks And Blight. 
Bolgiano’s **Greater Balti 


Tomato Investigations at Pardue University Agricultural 
Experiment Station, Lafayette, Indiana 


Extracts from Bulletin No. 165, Vol. XVI, April, 1913 


“The average calculated yields for three years of eleven varieties tested shows ‘GREATER BALTI- 
MORE’ ranking FIRST with a yield of 16.25 tons per acre against Stone 13.38 tons per acre. 

“Considering YIELD and QUALITY the eleven varieties tested will rank as follows as a field 
crop for canning: —FIRST ‘GREATER BALTIMORF.’ 

“Picking season from July 25th to October ist, the ‘GREATER BALTIMORE?’ yielded nearly 
22 TONS PER ACRE, 

“The ‘GREATER BALTIMORE,’ which has been gaining in popularity with the Canning Trade 
during the past two years, begins bearing 12 to 16 days earlier than the Stone, when both are sown and 
handled in a similar manner throughout the season. 

“It will also be seen that ‘GREATER BALTIMORE?’ is as early a bearer as Chalk’s Early Jewel, 
which is generally considered an early sort. 

“It is largely the EARLINESS and the UNIFORMITY with which the plants bear a LARGE 
NUMBER of LARGE SMOOTH FRUIT throughout the ripening season that makes the ‘GREATER 
BALTIMORE?’ superior to the Stone, which has been the standard canning variety for many years. 

“The average date of first ripening for the ‘GREATER BALTIMORE’ was 120 days from the 
sowing of the seed in the hot beds and 65 days from the time the young plants were set in the field.” 


Let Us Book Your Order NOW 


Our supply of ‘*GREATER BALTIMORE” is limited—We have already shipped one large Indiana 
Canner 1000 Ibs. from this year’s supply. Write us for prices 


J. BOLGIANO & SON, 


Growers of Pedigreed Tomato Seed Baltimore, Md., U. S. A. 
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THE Canning TRADE 


All Doubt Removed 


If you desire genuine ‘‘ Greater Baltimore’’ Tomato which has been scientifically proven 
the greatest canning tomato in the world, the seed must come direct. from Bolgiano of Baltimore, 
growers of pedigreed tomato seed. 


Letter No. 1 
November 28, 1913. 


Prof. J. G. Boyle, 
Department of Horticulture, 
Purdue University, 


Lafayette, Ind. 
Dear Sir: 


As there is no direct reference in your Bulletin on Tomato Investigation from whom you 
secured The Greater Baltimore Tomato Seed, which has produced such satisfactory results— 
there are some large Canners and Growers asking us if the seed came direct from us—-will you 
kindly tell us where and from whom you secured The Greater Baltimore Tomato Seed? Await- 
ing your reply, we remain, 

Yours respectfully, 
J. Bolgiano & Son. 


Letter No. 2 


PURDUE UNIVERSITY 
LAFAYETTE, IND. 
SCHOOL .OF AGRICULTURE 
J. Bolgiano & Son, December 3, 1913. 
Baltimore, Md. 
Dear Sirs : 

In reply to your inquiry of November 28th will say that all of The Greater Baltimore To- 
mato Seed that we have used in our experimental work during the past four years has been 
secured directly from your house. We have made it a practice to secure the various varieties of 
Tomato that we have tested direct from the seed firm that first introduced them. 


Very truly yours, 
(Signed) J. G. Boyle, 
982 J. G. B/MCA Assistant Professor in Horticulture, 


Special Notice 


We have a few copies of Bulletin No. 165, Vol. XVI, April, 1913, on Tomato Investigation 
by Prof. J. G. Boyle, Dept. Hort., Purdue University Ag. Exp. Sta., Lafayette, Ind. We will 
send you a copy if you drop us a postal, or you can secure one direct from Purdue University. 


BOLGIANO & SON, 


Growers of Pedigreed Tomato Seed Baltimore, Md., U..S. A. 
Special Notice—Read Other Side Carefully. 
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THE Canning TRADE 


Any Canner or Can Maker located on the Pacific 


Coast, no matter where, regardless of size, is in 


my territory. If | have never supplied your wants 
then give me a trial. Those Canners now on my 
books know that | represent the biggest, best and 


safest manufacturers Catering to the Canning Industry. 


E. J. JUDGE, san FRANCISCO 


25 CALIFORNIA STREET and 268 MARKET STREET 


REPRE SENTING 


Sprague Canning Machinery Co. Tacks Manufacturing Co., (Pastes) 


Torris Wold & Co., (Can Making Machinery) J. F. Haller Co., (Washers and Fillers) 
| T’S Modern Productive 
: Sanitary Economical 


‘ 


Finishes the Goods 


at a Minimum of Waste. 


Finish your Catsup, Apple and 
Plum Butters, Tomato, Squash and 
Pumpkin Pulp with this machine. 


GET IN LINE WITH 
TO-DATE PULP MAKERS 


KERN, 


Patented in U.S. and Foreign Countries 
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4 THE Canning TRADE 


Ayars Machine Company, 


CORN SHAKER 


FOR SHAKING CANS OF 
CORN BEFORE SHIPPING TO 
GIVE IT A RICH CREAMY 
APPEARANCE. 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamitton, Ont., Sole Agents for Canada. 
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BALTIMORE, MONDAY, DECEMBER 15, 1913. 


SANITARY CANS 


CONSULT US 


.-- BEFORE... 


Renewing Contracts Elsewhere 


SOUTHERN CAN CO. 


BALTIMORE 


PACKERS’ CANS 


AND 


GENERAL LINE 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


There has been little, if any, activity m the canned 
food market in any section of the country this past week. 
The holiday dullness has settled over every section, and all 
one can hear in response to inquiries is “nothing doing.” 

It is noticeable that the daily papers, in their usual 
thoughtless way and eagerness to fill space, are playing 
up the apparent depression in general business, and using 
every possible indication as an evidence of the truth of 
what they claim. If the rigors of winter and the presence 
of frost put put an end to work, causing the laying off of 
hands, as is always the case at this season of the year in 
many sections, they attribute the discharge of the work- 
men to the depression, and in glowing headlines call at- 
tention to another army of men made idle. There is un- 
doubtedly a considerable business depression now existing 
in the country, but as a matter of fact it is not nearly as 
bad here as it is in other countries of the world, for this 
depression is world wide, and the United States is feeling 
it in a lighter way than any other nation. Studied in its 
proper light and by students of economic conditions, there 
is no particular wonder at this condition, and no cause of 
pessimism or depressed feelings over it. It was to be ex- 
pected, and it has happened, and we will be the better for 
it after it passes, which many think will soon happen. The 
future to the men who understand these convulsions of 
the business world seems unusually bright, and there is 
every reason to be hopeful of it. 

Anyone who will stop and reflect upon the wonderful 
pace at which the whole world has been going in the past 
few years must realize that it could not be kept up indefi- 
nitely, and that there must come a reaction to a more firm 
and solid basis, and that after this permanent growth of 
even greater proportions would begin, and the world 


would find itself advanced just that much. This bubble 
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6 THE Canning TRADE 


and its breaking might be likened to the cooking of an om- 
elette, where the surface swelled up to great heights with 
golden promise, suddenly bursts and subsides, when it is 
found that the real substance has gained size and solidity 
and with the passing of this inflated surface indication, 
real merit is left. This is exactly what the world’s busi- 
ness has been doing, and now that the trouble has broken 
we may look for the better conditions. Particularly is 
this true with respect to canned foods, because the people 
will eat, must eat, and having learned the value and econ- 
omy of this kind of food, will naturally turn to it with 
greater eagerness than before they passed through their 
troubles. 

Information from all sides shows that stocks of goods 
are not heavy in the jobbers’ or retailers’ hands, and that 
with the slightest reawakening of the demand there may 
come a rush to cover wants, and the canner who has had 
faith in his goods will reap his reward. There is no plaus- 
ible reason to be found why all stocks of canned foods 
should not be consumed before another packing season ; 
least of all is there any reason for depression or pessi- 
mism because of the lack of demand at this season of the 
year. 

We learn that the Director of the Census will, on the 
first of January, 1914, begin to collect full statistics of the 
canning indusry, as well as all other manufactures. They 
propose to tabulate the packs of all the different kinds of 
fruits and vegetables, and in fact of every thing that goes 
into cans. This information will be collected under the 
Act of Congress approved July 2nd, 1909, ar:a it is oblig- 


atory for every manufacturer to answer the questions sub- 
mitted. This will make an interesting study in compari- 
son with the statistics gathered by the National Associa- 
tion, and be an effective answer to those who object to the 
present collection of them. As they will be gathered and 
taken under oath, the totals may be taken as correct, 
though the items will, of course, not be divulged by the 
census takers, only the totals being published. 

As we have intimated there are no changes to be 
noted in the market prices of any section of the country. 
There are rumors of low prices accepted on tomatoes, but 
if there be truth in the rumors it is because there are 
some who have forced their goods upon the market. 
The jobbers are not buying, except in the smallest quan- 
tities to cover immediate wants. Interesting news is as 
scarce in the market as buyers, and possibly our readers 
may wish that the market-news-gatherers would become 
inoculated with the spirit of the holidays, as are all 
others, and cease their labors. For this week, at least, 
we will. 


A GROCERS’ DIRECTORY. 


“The Thacker Wholesale Grocers’ Directory for 1914 is 
just off the press. We believe it is as near correct as any 
directory ever published. It contains 5,137 names, as follows: 


Total exclusive wholesale grocers of U. S............. 3,053 
Total exclusive wholesale grocers, Canada............. 244 
Total semi-jobbers and chain stores of U. S........... 1,218 


Total department stores who sell groceries............ 


Total names 
Corrected up to date with financial rating of each. 


Price, $1.00 per copy, which includes the 5,137 names, all 
bound in one volume of 188 pages. Address Orrin Thacker, 
Columbus, Ohio.” 


JEROME B. RICE SEED 


CAMBRIDGE 


CO. Wholesale Seed Growers 
N.Y. 


FROM A PHOTO OF A 100-ACRE FIELD OF OUR ALASKA PEAS IN MONTANA. NOTE THE UNIFORM, HEALTHY GROWTH 


WE ARE THE MOST EXTENSIVE GROWERS OF HIGH-GRADE PEA SEED IN AMERICA and ARE 
SUPPLYING THE LEADING PEA PACKERS OF THE U. S. and CANADA WITH THEIR SEED STOCKS 


Our shipping point Detroit, is centrally located and our stocks the best. Write us for prices for prompt shipment or growing contracts 
Headquarters for all Seeds for Canners and Picklers 


ite 
: 


The New York 


Market weaker, if anything—Retailers report quite fair sales of canned foods—Until after 


stock-taking time buying will be quiet—Tomatoes easier in price. 


Reported by Telegraph 


New York, Dec. 12, 1913. 

The Market.—If any change has occurred since last 
week, it has been rather toward the weakening of the 
market than improvement. Buyers of tomatoes have 
been able to secure stock at lower values than the pre- 
vious week in more than one instance. Corn, of course, 
is strong and prices remain high because of scarcity. In 
other lines the buying from first hands is dull and jobbers 
are not likely to come into the market until after the turn 
of the year. Retailers are reaping their harvest during 
the holidays and sales are reported to be upon a fair 


basis, though, so far, they have not been as heavy as 
some, at least, anticipated. From now until after stock- 
taking time buying will naturally be upon as small a 
scale as possible and will be only for ordinary daily neces- 
sities. Holders are attempting to maintain full outside 
prices and in most cases probably secure them, with the 
exception of tomatoes, which show weak spots in all po- 
sitions. A confirmation of the views of a great many 
dealers respecting this year’s output has resulted in an 
irregular market. It is difficult to give its exact status, 
and perhaps that word irregular best expresses the situa- 
tion at the close this week. 

Tomatoes.—The feature of this week’s tomato mar- 
ket was the uneasiness shown by New Jersey packers. 
The low prices at which Southern pack has been offered 
in many instances has prevented the sale of the more 
costly New Jersey goods. New Jersey No. 3s can hardly 
be sold below 85c. without incurring loss. No. 10s have 
been held at $2.60 f. 0. b. factory, which is in a way pro- 
hibitive under present conditions. Some sales of New 
Jersey goods have been made at these figures, but in 
nearly all instances they have gone to a special class of 
trade. Full standard Southern No. 2s have been rather 
easy at the range of 471%4@50c.; No. 3s are quoted at 67@ 
70c.; No. 10s are quoted at $2.30, and at these figures 
considerable business in all sizes has been done, mainly 
in small lots to carry over dealers during the holiday 
season. 

Corn.—Maine corn is in generally light supply, and 
so far as can be learned from advices that come from 
“Maine, and the statements of packers who have been in 
the New York market recently, nothing is left in first 
hands. A little stock is available from second hands 
within the range of $1.15@1.20 for fancy laid down. Any 
considerable purchase would send prices skyward. Stand- 
ard Maine is held at 90@95c., and even $1.00, with almost 
nothing procurable from first hands. Fair grade State 
corn is offered at 85c. factory. Buying is on a moderate 
scale only. A little business has been done in fancy at 
95c. delivered. Southern Maine still sells in the range 
of 65@70c. factory. A good deal of business has been 
done for New York account at this price. No interest is 
shown in Western stock and quotations are merely 
nominal. 

Peas.—The chief interest during the week has been 
the opening prices made by some Wisconsin packers for 
1914 stock. These figures range from 2“%~@%Mc. below 
the opening for last season on similar grades. Little in- 
terest is taken in these opening prices and sales have 
been small if, indeed, anything at all has been done, Most 


holders would prefer to see the liberal quantity of low 
grade stock out of the way before they think of anything 
so far in the future as next season’s delivery. Fancy 
goods are scarce and firmly held up to quotations given 
elsewhere. Business as a whole is light and apparently 
only to fill every day requirements. 

String Beans.—Not much has been done during the 
week except to satisfy such requirements as have devel- 
oped from day to day. Nearly all holders are firm in their 
views and refuse to make concessions except in a few 
instances, 

Succotash.—The high prices of Maine corn hold 
Maine succotash at a high range, and of the small quant- 
ity available nothing can be obtained below quotations. 
Business as a whole is relatively light. 

Fruits.—A good jobbing demand is noted in most va- 
rieties of California pack. Supplies of the most wanted 
sorts are rather scarce and the tendency is sharply up- 
ward on some of those which are most required. South- 
ern pack remains unchanged, with sales made at prac- 
tically outside figures in all the better qualities. Supplies 
are relatively light in all varieties. 

Apples.—State No. 10s are offered a little more 
freely at $2.65 factory. Some lots move more readily in 
jobbing centers. Maryland No, 10s are firmer on the spot 
and few lots of Maine No. 10s are offered. This year’s 
output is understood to-be only moderate. 

Pears.—Southern pack are strong at the quotations 
given elsewhere. Californias are in small compass and 
the tendency of prices is sharply upward on the better 
grades. Low grades are slow of sale and might be ob- 
tained at concessions. 

Apricots.—The week closed stronger on No. 2% ex- 
tra standards here. The supply of this grade is said to 
be only fair and prices tend upward. 

Pineapples.—A fair business is done, with the market 
a little easier on this variety. Domestic stock attracts 
fair attention in a small way, but sales, as a whole, are 
featureless and apparently only to satisfy dealers’ re- 
quirements. Foreign packed goods attract very little in- 
terest at the moment. 

Plums.—California 2% standards are held at 82'%c.; 
2% extra are quoted as high as $1.47%. Southern pack 
remain unchanged, but attract little interest. 

Peaches.—Stocks are in moderate compass here and 
no pressure to sell either California or Southern pack is 
noted. Advices from the Coast say that the quantity left 
in first hands is small—smaller than usual at this season 
of the year. Southern pack remains substantially un- 
changed and movement so far as can be learned is rather 
slow. Buying is done in relatively small lots, merely to 
tide holders over the time when the rush is on and the 
stock-taking season begins. 

Cherries.—California extra standard 2%s are held 
at $2.00, while extra 2%s are quoted at $2.25. Southern 
pack is not active, but No. 2 standard reds are held at 
0c. and No. 2 seconds white at 90c., with No. 3 standard 
white as high as $1.35. Movement is confined to actual 
requirements, 
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Salmon.—Red Alaska is getting considerable atten- 
tion in small lots, chiefly at $1°30@1.32%4 laid down. The 
supply is said to be running low and noghing is offered 


J. P. Jordan, of the United Packers, Portland, Me., was 
in New York on business, making his headquarters with Kemp, 
Day & Co. He reports corn in Maine as becoming very scarce 
Op some grades. 


on the Coast below $1.25 there. Pinks are held at %5cs |¢,41.,,2° Atlanta Canning Company will build a new plant at 


with little interest beyond the day’s necessities. Chums 
are steady at former quotations. Sockeye appears to be 
scarce and is probably out of first hands. Columbia 
River long since passed into second hands and buyers 
must now pay the profit of the middle men in order to 
secure any. English interests have taken larger quanti- 
ties of both sockeye and red Alaska than in any previous 
year in the history of the business. 


Sardines.—A strong market is noted on spot domes- 
tic goods and the tendency is sharply upward. On key 
oils the interest is strong and packers offer in limited lots 
only. In some cases sales are reported in jobbing lots up 
to $3.50. Mustard offerings are small. Imported goods 
are fair and on repeated advices of shortage abroad the 
tendency is upward. Sales are in small lots only. 


Oysters.—Southern packers are not anxious to make 
large offerings since they expect a freeze at any time 
which may interrupt packing. The supply so far is 
light and the tendency of prices on all sizes and 
grades appears to be sharply upward. Stocks in this 
market are reported relatively light, with few recent ac- 
cessions. 


Shrimp.—Fall packed No. 1 is held at $1.17%, while 
No. 1% is quoted at $2.27%. Sales are moderate. 

Crab Meat.—Japanese No. 1 is out of the market. 
No. 1% is quoted at $2.50 and very little available. 


Tuna Fish.—No. 1 flats are held firmly at $7.50, 
while No. 2 flats are quoted at $5.00. The demand for 
this new fish is increasing so rapidly that it is difficult 
to satisfy. Some dealers have nothing left and others 
- will have none after the rush of the holiday trade. 


PICKED UP IN THE TRADE. 


. A scarcity has developed in No. 10 blackberries in the 
South. All packing points there are agreed on this statement. 

The Alaska Packers’ Association reports its total 1913 
pack of salmon as 1,202,779 cases. These figures represent 
what was put up on Puget Sound. 


No. 10 sauerkraut has declined at Southern points to 
$2.40 factory. No. 3s are offered a shade more freely at 
factory. 
Packers of pumpkin are showing a disposition to unload 
ordinary goods. Much buying of No. 10 has been done of late, 
and the market is fairly well cleaned up on desirable goods. 


The Maine sardine industry has been seriously hampered 
all the season. When the canneries closed on December 1, the 
total output was 800,000 cases, compared with 2,000,000 cases 
last year. This condition is due wholly to a scarcity of little 
herrings which are the sardines of commerce. For a few days 
the fish were plentiful. Then they disappeared and never re- 
turned while the season was in progress. All local business in 
and about Eastport has suffered severely. 


Many New York brokers will attend the annual meeting 
of the. National Canners’ Association in Baltimore, February 
2 to 7, 1914. The up-State canners will all be present. 


One sale of 5,000 cases of full standard No. 3 tomatoes 
was made at 67%c. f. o. b. factory for New York jobbing 
account. 


J. A. Rogers, of Columbus, Ohio, was a visitor in the New 
York canned foods and grocery trades during the past week. 
He reported business good in his vicinity and said he expected 
to see it improve through the season. 

The low price at which Hawaiian pineapple has sold this 
season has largely increased the sale. Not much is left of last 
year’s pack and before the new pack reaches dealers the old 
stock will be virtually exhausted. 


W. A. Guite, of the Wayland Canning Company, Way- 
land, N. Y., was a visitor during the week, but has returned 
home. He says fancy New York State corn is not plentiful 
and prices promise to advance. , 


nta, N. Y., in the spring. 


S. Nozaki, representing Nozaki Bros., of San Francisco, 
packers of the famous Geisha brand of crab meat, is spending 
a few weeks touring the Eastern markets. While in New 
York he has been making his headquarters with A. C. Harmann 
& Co., the agents of the house in this city. 


Cables received by the Tokstadt Burger Company from 
Hangesund, Norway, say that there is no catch and that sar- 
dine packing operations are at a standstill. Stocks there are 
almost exhausted and the small lots obtainable in isolated in- 
stances are bringing very high prices. 


A. C. Hermann, of A. C. Hermann & Co., is back from a 
visit to Baltimore and vicinity. He found the market condi- 
tions in tomatoes seasonably dull, with perhaps a little weak- 
ness in some quarters. He found that most packers are con- 
fident of their position, however, and are making no attempt 
to force business. He looks for a better turn after the opening 
of the New Year. 


One sale of 3,000 cases of Western peas, old pack, was 
made for New York account. The goods are standard, but the 
terms are private. A considerable quantity of low grade stock 
presses for sale from packers which buyers refuse to take 
because of poor quality. 


Oyster packers in the South are said to be fearing a sud- 
den freeze and are predicting a higher market. 


London cables report that market 6d. higher on red 
Alaska salmon. 


Advices from the South say that stocks of fruits in can- 
ners’ hands are the smallest for this time of year in the his- 
tory of the trade. 


The William Larsen Canning Company, of Milwaukee, 
Wis., has made opening prices on 1914 peas. On No. 2s the 
same as last year. On No. 1s the figures vary from 7% @15c. 
No. 1 standard sweet Marrowfats are quoted at 77%c., com- 
pared with 85c. last year. Fancy early Junes are 90c., com- 
pared with $1.00 last year. Standard early Junes are 80c., 
instead of 90c. asked last year . Fancy telephones are 90c., a 
reduction of 10c. Fancy sweet wrinkled, 90c., a 10c. reduc- 
tion. No. 1 standard Alaskas are reduced from 85c. to 77%c.; 
fancy early Junes, 80c., 10c. reduction; extra sifted early 
Junes, $1.20, in place of $1.25; tiny sifted early Junes, $1.30 
from $1.40. 

No. 3 New Jersey tomatoes are offered for prompt deliv- 
ery at 85c. f .o. b. factory. This packer said that the low 
prices for Southern goods make it difficult for New Jersey can- 
ners to compete in the New York market. 


T. C. Sparks, of the South Jersey Canning Company, Ped- 
rictown, N. J., has been in New York, making his headquarters 
with Charles T. Howe & Co. 


Advices from Seattle say that holders of red Alaska sal- 
mon are refusing bids of $1.25 f. o. b. for round lots. No. 1 
tall pinks are held at 65c. f. o. b. Coast. 


Charles P. Wagner, a well-known broker of New Orleans, 
has been in New York, making his headquarters with the Tok- 
stad-Burger Company. 

George E. Hyde, of George E. Hyde & Co., well known 
packers of both canned and dried fruits, of Campbell, Santa 
Clara county, California, has been a visitor to New York the 
past week. He has made his headquarters with the Corby- 
Commission Company. 

The Crary Brokerage Company, Waukesha, Wis., say that 
buyers are apparently satisfied with the prices on future fancy 
peas and seem inclined to book early orders. On lower grades 
the tendency seems to be to hold off for a time. 


A number of New York trade representatives went to 
Springfield, Mass., this week to be present at the opening of 
the new wholesale house of the Sturtevant Merrick Company. 
A steady throng of people passed through the building for 12 
hours. The firm opens the new year with one of the most con- 
venient buildings in the country for carrying on a wholesale 
grocery business. : 

A letter from H. L. Herrington, secretary of the Utah 
Canners’ Association and vice-president of the Utah Canning 
Company, says that Utah’s total pack of canned foods was 951,- 
128 cases, an increase over 1912 of substantially one-third, 
the total for that year aggregating 650,000 cases, or 15,000,- 
000 cans. This season was the best in the history of the in- 
dustry in the State. Practically the entire output is already 


sold and most of the canners’ contracts for 1914 tomatoes are 
signed. 


HUDSON, 


THE Canning TRADE 


Sanitary Can Body Maker 


Meets the most exacting requirements 


al 


A High Speed, Smooth Running, Body Maker, free of vibra- 
tion, for economically making lock and lap seam can bodies. Auto- 
matic feeding may be stopped instantly independeut of other parts. 
Notching dies are adjustable for the entire range of work. Abso- 
lutely square delivery to the horn and notching dies—no ‘‘cocked 
blanks’. The crank edger is a particular feature of merit both 
for its method of operation and for its strength. For different 
diameter of can bodies the adjustment for notching dies, edger, 
side guage and feed fingers is made simultaneously by simply 
turning hand wheels which move the entire mechanism holding 
intact the correct alignment. The horn is solidly supported 
straight down to the bed of the machine. Liquid solder is 


applied by means of aroll. 60,000 in ten hours is the mimimum 
capacity. 


“Builders of the Complete Line” 


FIRE INSURANCE 
CANNERS EXCHANGE SUBSCRIBERS 


AT 
WARNER INTER--INSURANCE BUREAU 


THE RESULT OF CO- ibaa JANUARY Ist, 


Insurance in force 


Patented 


$20,621,472.15 
Cash Assets - 318,078.85 
Cash Savings for five years, in excess of 355,000.00 
Losses paid in five years - 306,838.67 


LANSING B. WARNER, 


FRANK VAN CAMP, Chairman WM. R. ROACH GEO. G. BAILEY, Treasurer 
Indianapolis, Ind. Hart, Mich Rome, New York 
L. A. SEARS, T. HERBERT SHRIVER LANSING B. WARNER, Secretary 


RESULTS ARE PROOF 


FOR FULL PARTICULARS, ADDRESS 


111 W. MONROE STREET, CHICAGO 


ADVISORY COMMITTEE FOR CANNERS EXCHANGE SUBSCRIBERS 


E. W. BLISS CoO., 25 avaMs sTREET, BROOKLYN, N. Y. 


Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


1913 


Incorporated Attorney 


Chillicothe, Ohio Westminster, Md. Chicago, Illinois 
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The Chicago Market 


Chicago resents New York’s ability to consume canned foods—Some fine tomatoes 


mentioned—Corn quiet—Little or no trading this week and quietness to continue 


until after New Year’s. 


‘ Reported by Telegraph 


Chicago, Dec. 12th, 1913. 

Quiet But Firm.—Trade in canned foods is quiet, but 
prices are firm and confidence in the future is optimistic, 
but not optimistic enough to arouse speculative inclina- 
tions. 

New York’s Great Surfeit—An ingeniously worded 
paragraph has been widely circulated by the press agent 
of “Little Old New York” to the effect that there are one 
hundred and fifty million dollars’ worth of canned foods 
retailed in New York City annually. Jumping Jerusa- 
lem! but they are certainly canned food consumers there, 
aren’t they? Let’s see!! 

Nobody has ever claimed that the total output of 
canned foods of all kinds annually in these United States 
from all factories and of all kinds combined exceeds one 
hundred million cases, averaging 2 dozen cans to the 
case, and some of us have had to administer a hypoder- 
mic sedative to our consciences before making that state- 
ment. 

The average wholesale valuation of the hundred mil- 
lion cases is two dollars per case or one dollar per dozen, 
or a total of two hundred millions of dollars. I will add 
10 per cent for wholesale profit and 20 per cent for retail 
profit, which will give us a retail selling total of two hun- 


dred and sixty million dollars, of which it seems New 


York City retails and consumes one hundred and fifty 
million dollars’ worth; or about three-fifths of the whole; 
or about sixty millions cases of two dozen cans each, or a 
total of one billion four hundred and forty million cans. 

The census allows New York City (1910) 4,766,883, but 
we will allow her five million, because she is growing and 
it figures easier. 

That requires that each man, woman and child in 
New York City shall consume twelve cases of canned 
foods, or 288 cans per annum, one can for every working 
day in the year. 

We haven’t noticed it, but the streets there must be 
paved with empty tin cans, and how those people must 
love canned foods! 

It must be fun to be a broker in New York, as it 
seems that brokerages on canned foods alone figure up to 
about two hundred and fifty thousand dollars on local 
consumption, not to speak of the goods shipped away to 
other places, which ought to be almost as much. 

I feel alarmed for the welfare of those New Yorkers, 
not that canned food isn’t wholesome and nourishing, 
but because they are likely to become surfeited in order 
to eat up to the representations of their press agent. Go 


to it, New York! You couldn’t get anything better, but 
say!! Leave us some! 


Hoffecker Bros. & Hall, Smyrna, Del., pack and ship 
some of the most acceptable canned tomatoes in fancy 


and extra standard grades to be found. Their pack this 
season was of superbly fine quality. 

The Royal Packing Co., Milton, Del., have shipped 
to Chicago some tomatoes of fine quality this season. 

The Jamestown Canning Co., Jamestown, Ind., 
packed some excellent tomatoes this season, and are just 
completing a shipment of four thousand cases to a Chi- 
cago house under packer’s labels and of fine quality. 

The Danville Canning Co., of Danville, Ind., packed 
some superb tomatoes this season. The Chicago trade 
will take all they can pack, and then ask for more. 

H. N. Baldwin, canner, of Harford county, Mary- 
land, is shipping some fine No. 3 tomatoes to this mar- 
ket this season. I have seen them cut. He always makes 
good, honest deliveries. 

I saw some samples of goods packed by Ft. Stanwix 
Canning Co., Ft. Stanwix, N. Y. They were shown by 
Broker Henry Colberg, one of the ablest and best brok- 
ers of Chicago. The goods were beautiful and it was a 
pleasure to inspect them. 

Some New York packed greening No. 10 apples re- 
ceived from H, C. Hemingway & Co., of Syracuse, N. Y., 
by one of our large houses were pronounced by “him 
to be the finest he had ever seen in cans. 

I saw some samples of Fredonia Preserving Co.’s 
fancy solid packed No. 10 tomatoes opened a few days 
ago, and they were beautiful. They weighed out drained 
80 ounces of solid red-ripe fruit. 

I have seen all these goods which I commend cut and 
inspected, and can only commend those which I see cut 
and examine. I do not confine my commendation to 
goods I sell or represent, but will favorably notice any 
samples sent me at 657 W. Randolph St., Chicago, that 
deserve it, no matter who sells the goods or represents 
the cannery. 

Canned Corn.—Nothing doing, everybody waiting 
for the other fellow to make a move. 

Canned Peas.—The population has not recovered 
from the tidal wave of statistics. Hasn’t had time to 
get its breath yet. 

Canned Salmon.—The market is dull and the only 


grade selling in a jobbing way is a little fancy sockeye. 

Canned Tomatoes.—No buying East is now probable 
or possible until rejections are resold and taken out of 
the way. Some Indiana goods are coming. in to replace 
rejections. No. 2s are not wanted and No, 10, except in 
fancy grades, are also dull. 

From the Copper Country.—Here is an extract from 
a letter written by a buyer up in the Michigan copper- 
mining country to a Chicago buyer, both representing 
big wholesale houses. It has the true ring of the ener- 
getic, hopeful spirit which makes things come right when 
they are going wrong with other people. It is the in- 
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REG. U. S. PAT. OFFICE 


As the quality of canned foods depends, to a large extent, on the quality of Soldering Flux 
used, it is important that you use Soldering Flux of the best quality. Our chemists are paying 
special attention to Soldering Flux used in manufacturing and capping packers’ cans, and not a 
pound is shipped by us which does not stand the most rigid tests. 

Eureka Soldering Flux is indispensable in the canning business, because it is pure and abso- 
lutely free from acid or any other harmful ingredients. 

Drop us a line and we will give you other reasons why you should use this well-known brand. 


Manufactured Only By 


THE GRASSELLI CHEMICAL COMPANY 


Main Office: THE ARCADE, CLEVELAND, OHIO 


STEVENSON & CO’S 


LATEST IMPROVED LOCK SEAM 
BODY FORMING MACHINE 


For forming and locking the bodies of 
round, square or irregular shaped tin cans 


Pat. Nov. 19th, 1901, June 20th, 1905, July 4th, 1911 


The cut illustrates our latest improved lock 
seam body forming machine; this machine 
has a capacity of not less than 60,000 per- 
fectly formed and locked bodies per day 
of ten hours. The machine is the latest 
improved, up-to-date and is superior to any 
on the market. It is simple in operation, 
constructed of the best material, and work- 
mansbip, fully guaranteed and has a host 
of satisfied users. 

The cut shows machine without soldering 
attachment, we furnish it with or without 
soldering attachment as desired. Prices 
and references (from users) on application. 


MANUFACTURED BY 


STEVENSON & CO. 
601-7 S. Caroline St. BALTIMORE, MD. 


No. 1. 
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domitable courage possessed by a rare few who make 
the wheels of the world keep moving when others are 


tired or discouraged. Such people were put into the 


world for a purpose, which is to push the clouds out of 
the way and let the sunshine do the work. The world 
couldn’t get along without them: 


“Yours of the 5th December just received. 
the bearish opinions of yourself and the house. Possibly 
you are right. But I think there is just as much danger 
in being too pessimistic as in the reverse. For the past 
year everyone has been extremely pessimistic. The old 
bugbear of a new party coming into power has made 
everybody buy from hand to mouth, both in the wholesale 
grocery and every other business, consequently I think 
jobbers and retailers all over the country have the light- 
est stock ever carried. I look for a mighty good business 
next year, and for high prices on a great many items of 
merchandise. I never heard of a panic after a year of 
comparatively dull times such as we have just had. 


“Our business has been fairly good—in fact, a great 
deal better than we expected it. Most of our competitors 
up here got panic stricken when the strike was declared 
and cancelled all their fall canned goods and dried fruits. 
I let my regular purchases come along in the regular way 
and the result was we have new dried fruits and canned 
foods to offer, and they have been moving out very freely 
at a nice profit.” 

Drained Weights.—I have heard from a _ tomato 
packer who complains that canners have made an error 
.to their own detriment in establishing drained weights 
in relation to canned tomatoes. 


He holds that when the packers established 19 
ounces drained weight for standards and 20 ounces for 
extra standards that they did not take into consideration 


I note 
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the fact that in transporting and handling canned toma- 
toes the contents of cans are shaken up badly and to an 
extent,’ ‘pulped,” and that a lot of tomatoes leaving the 
factory with a. drained weight of 19 ounces would prob- 
ably arrive in Chicago with a drained weight of not to 
exceed 16 0 17 ounces on the average, although the con- 
tents of the cans are the same. 

Buying Ceased.—There is apparently no buying in 
canned foods except immediate and urgent needs, as 
everyone seems to be waiting until after stock-taking, 
January ist, 1914. 

Pea prices have been announced for 1914 packing 
by the Wisconsin Pea Canning Co. and Wm. Larsen & 
Co. at substantially last year’s prices, but future orders 
have not begun to rush in. The rush will come later. 

Canned Spinach.—This market is well supplied at 
present and jobbers are waiting for stocks to move. 

We have been having until a few days ago very warm 
weather, which always upsets the appetite of people and 
makes trade dull. 

From what I can learn everybody is going to attend 
the National Canners’ Convention at Baltimore in Feb- 
ruary next, and your entertainment and other committees 
can look alive for a big crowd. 

All the big and little buyers are going to be there, 
and it would not be a bad plan for Baltimore canners to 
have some samples of their holdings available at conven- 
tion booths, if there is any room, as stocks will be re- 
duced by that time and buyers will be nosing around for 
bargains and nice qualities. 

The market is so quiet that there is but little to write 
about in the way of news beyond personal mention. 


WRANGLER. 


special advertising effort. 


Listen! 


The remarkable reception accorded the new Knapp Labeling 
Machines by our old customers as well as new ones is certain- 
ly gratifying, particularly as we have recently made no 


Our sales were never so large, the machines never so good. 
Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 


shipment. Each machine fully ren. “Let us tell you 
more about the KNAPP WAY. , 


The FRED H. KNAPP COMPANY 
WESTMINSTER, MD. 


BROWN, BOGGS & CO., Ltd., Hamilton, Ont.,. CANADIAN DEALERS. 
BERGER & CARTER CO., San Francisco, Cal., 


PACIFIC COAST DEALERS. 
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MAKE 
PERFECT LABELS 


THE ADDITIONS TO OUR BUILDINGS AND EQUIPMENT 
ARE NOW COMPLETED. 


WE ARE BETTER PREPARED THAN EVER BEFORE 
TO GIVE 


Highest Attainable 
QUALITY 


AND 


Prompt Deliveries 


ASK OUR CUSTOMERS. 


‘THE CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 


DETROIT, MICH. 


Chicago Office 
938-939-940 Unity Building. 
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Seattle 


Market 


Market in satisfactory condition—Some low offerings of pink—An experts summary of 


the market—Heavy exports of fish, the amounts and export points. 


Reported by Telegraph 


Seattle, December 12, 1913. 


Salmon.—The canned salmon market is steady. There 
are some features which packers do not like, but on the whole 
the present conditions and outlook are all that could be ex- 
pected following the heavy buying movement which has pre- 
vailed for the past sixty or ninety days. 

The thing that is disconcerting some of the packers is the 
fact that pinks are being quoted in some quarters at 65 cents 
for January and February delivery. This is at no reduction, 
it is true, but at the same prices now prevailing, whereas there 
had been a well-defined sentiment that the price of pinks would 
advance shortly after the first of the year. But if packers are 
willing to sell now and promise delivery thirty or sixty days 
hence at 65 cents, it does not look as though there were much 
chance to get values up, at least for some time to come. 

It must not be supposed, however, that everybody is offer- 
ing pinks at 65 cents for delivery next year. On the other 
hand, the bulk of what pink fish is left is being firmly held. 
In fact, it is off the market, and will likely remain off for a 
year. Next season there will be an exceptionally light pack 
of pinks on the sound, for this fish runs in quantities only 
every other year. 

Alaska reds are practically out of the market, either here 
or at San Francisco. 

Philip J. Brady, of Seattle, the well-known broker, sum- 
marizes the situation as follows:— 

“Medium Reds and Cohoes, long neglected, are showing 
signs of life. Packers’ ideas range from 85c. to $1.00 for 
Talls, best quality. The half pounds are attracting some at- 
tention, and a few thousand cases remain unsold here now at 
about 70c. per dozen. 

“Red Alaska are practically all cleaned up on the Pacific 
Coast. A few are held at $1.25 in California and a few cars 
can probably be obtained here at $1.25 to $1.30. 


“Blood Red Sockeyes, like Columbia River Chinooks, are 
the fancy goods, and as the next three years will be light pack, 
the carry-over, consisting of a liberal quantity of Talls, will 
gradually advance to $1.75, probably by May, and later to 
$2.00 per dozen. There is no reason why the consumers would 
not take these more eagerly at $2.00 to $2.25 per dozen than 
canned meats, which are held at about $2.60 today. Halves 
Sockeyes remain at $1.15, but No. 1 Flats apparently cannot 
be found. There are some here, but they have withdrawn 
from the market. Perhaps an offer of $1.90 to $2.00 would 
bring out some. 

“A few cars of Alaska Kings, No. 1 Talls, remain. Price 
is about $1.07% to $1.10. They are the best bargain out here. 

“The total pack this year will prove to be one of the 
greatest in history, particularly for higher grades. I think the 
lower grades will prove about like last year with the excep- 
tion of Chums, which will probably be the smallest in history. 
I recommend Pinks and Kings above everything else, as they 
are likely to jump up suddenly 10c. per dozen and still remain 
in the ten-cent class.”’ 

Canned salmon exports from Puget Swand during No- 
vember were considerably heavier than they were during the 
preceding month, bearing out predictions made in these col- 
umns at the beginning of the month. In fact, only once in 
the history of the canned salmon business have water ship- 
ments been as heavy as they were in November. That was 
three or four years ago, when special cargoes were taken at a 
very low rate to New York in the Shawmut and Tremont to 
10,000 steamers which had been purchased by the government, 


and had to be sent around the Horn to be delivered to the new 
owners. These two steamers, with the regular consignments 
on other boats, took away something over 10,000,000 Ibs. 
that month. 

The interesting part of the November exports was their 
wide distribution. It is doubtful if there was ever a month 
when shipments of such volume were made to so many differ- 
ent countries. Shipments were made to no less than twenty- 
three countries, England, of course, taking the bulk of the 
canned fish. The Australian business has not been as active 
as many packers had expected, but this loss of business has 
been more than made up in new markets. Following are the 
month’s shipments: 


Destination. Pounds. Value. 
Straits Settlements............... 533,760 29,331 

SALMON. 


CONDITION OF CANNERS’ EXCHANGE 


As Found by the Wisconsin Examiner of Insurance. 

This Exchange is thoroughly administered and is in a 
strong financial condition. The records and files show that the 
subscribers are in sympathy with the plans of the attorney. 
It numbers among its subscribers some of the most influential 
canners and packers in the United States. It transacts busi- 
ness in practically all the States where these industries are 
carried on. Its fire loss has been normal, but the large pay- 
ment for losses shown in the statement was largely incurred 
during 1912. In the records of the company these losses 
would be shown as belonging to the year in which they oc- 
curred. In the department examination they are shown as be- 
longing to the year in which payments are made. The stand- 
ing, therefore, of the Exchange in regard to losses is better 
than that indicated by the department examination. 

Respectfully submitted. (Signed by) Edw. A. Ketcham, 
Examiner. 


Those canners who continue to place their insurance 


through old-line companies should take notice of this and en- 
deavor to save themselves the bulk of their premiums by join- 
ing the Canners’ Exchange, 
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Wisconsin Pea Cantiers’ Meeting 


At Milwaukee, Wisconsin, December 3rd to 5th, in the Republican House—Attendance 
throngs the Hall each meeting to hear the excellent speeches - Big theatre party 
Wednesday, followed by Cabaret Show—The Annual Smoker Thursday Evening by 


the Chisholm-Scott Company. 


The Wisconsin pea canners have, in previous years, established an 
enviable record for attendance, and interest shown, at the annual con- 
ventions of that Association. lt has been said that the Wisconsin Asso- 
ciation has a more harmonious body of members than any other in this 
country, and the record made at the convention just closed and recorded 
in the following pages will bear out this contention in every respect, 
and will certainly put another feather in the crown of these honest, 
intensely interested, group of men. Every member in Wisconsin gives 
the casual onlooker the impression that he is one of an important body 
and that he intends to see that himself and the organization are prop- 
erly conducted and do work of the best. He is proud of his Associa- 
tion and proud that he has helped to make it what it is. 

President George B. Chatham called the first meeting to order at 
exactly 2.30 P. M., as scheduled, and every seat was occupied, with many 
ys because of the lack of seats. Some 400 persons crowded into 
the hall. 

President Chatham omitted all preliminary talk and immediately 
proceeded to deliver to the Convention his annual address, which we 
give here in full, as follows: 


President’s Annual Address. 


Ladies and Gentlemen and Brother Canners: As president of the 
Wisconsin Pea Packers’ Association, and in behalf of all its members, 
I bid you all welcome. 

There are a few things connected with our business that I have in 
mind upon which I will touch in a general way before going on with 
our regular program, a copy of which has been sent to you all, and I 
hope you will! all lend your presence as well as your assistance to make 
this meeting a successful one; for we are all bound together by a com- 
mon interest and endeavoring to work together for the common good 
of our association. 

The pack of canned peas during the season that has passed, as far 
as quantity was concerned, has been a bountiful one. his in itself 
might be a cause for rejoicing, but we must take into consideration the 
facts that as far as quality and prices are concerned, it is anything but 


- satisfactory. 


Quality has been sacrificed to quantity. Some of us Blame the 
weather; some the soil; others the labor conditions, which prevented 
them from handling the peas in time; but the majority of us are 
strongly of an opinion that the seed peas furnished the canners the 
last two years have not been satisfactory; but, as you will notice by 
your programs that two addresses along this line of thought have been 
arranged for, I will now take up the question of increased consumption. 

A number of the thinking members of our association seem to think 
that a short crop of corn will help out the large pea pack, but it failed 
to work that way when peas were at a high price and corn below the 
cost of production; for the housewife who wishes a can of peas will not 
ask for a can of corn; and, if she wishes a can of corn she will not 
buy a can of peas, regardless of price. The consumption of fish and 
eanned salmon did not increase to a great extent owing to the high 
price of meat, but this fact remains that where the housewife buys a 
can of cheap peas, the chances are, two to one, that she will not repeat 
the operation, for if she complains of the quality to the grocer and he 
gives her another can of peas, it fails to convince her that canned peas 
are edible, economical and nutritious. 

All canned foods are never consumed until sold and poor quality as 
a rule even refuses to remain sold and proves to be a constant worry 
to the canner, the jobber, the grocer, and, last but not least, the con- 
sumer. Let the coming year be one in which the canners take another 
viewpoint in order to operate their factories at a profit. It is not essen- 
tial to figure out how much land the company can handle themselves, 
how much acreage can be obtained from the farmers and whether the 
necessary help is available to take care of this increased production and 
that the capacity of the factory is large enough to meet these new con- 
ditions. Rather let all of us reduce our acreage, selecting only the best 
land for our own seeding, having the farmers who own the best lands 
grow peas for us. Then insist upon the quality of your seed stock 
being such that, under normal conditions, goods of quality may be 
packed and put upon the market for the consuming public. Until we 
have satisfied consumers of canned foods, there simply cannot be an 
increase in consumption, as one poor can of peas may spoil the consump- 
tion of many cases of canned products. 

Our legislative committee which appeared before the Industrial 
Commission at Madison last year, and later appeared before them at 
Madison and Milwaukee this spring, succeeded in convincing this com- 
mission that some concessions should be made regarding the extending 
of the hours of labor for women and children under sixteen years of 
age during the rush of a pea-canning season. This commission, without 
fear or favor, extended the hours of labor.for women and children under 
certain conditions and gave all the canners in Wisconsin an opportunity 
to care for their products; but, to our surprise and regret, a number 
of our brother canners in various parts of the State have violated the 
rules governing such labor employed at the pea canneries. 

The foreign corporations outside of our State seem to take it for 
granted that no prosecutions would follow their violation of such rules. 
Some of our other friends in the business who have never joined our 
association and thought it was only a waste of time and money to 
belong to such an association are also found among the number who 
were prosecuted for violating the labor laws. It seems to my mind, 
after these unpleasant violations by canners who willfully violated these 
rules that the commission is apt or liable to punish us all by taking 
away the concessions so generously granted to us last season. 

I think it will be the duty of this association to work jointly and 
in full accord with the commission during the coming year to see that 
all these laws and rules are obeyed: first, by a strict adherence to the 
rules ourselves; and, second, to see that our neighbors are not violating 
them, as those who violate the laws will not only bring trouble on them- 
selves, but will bring it upon others. 

So, in concluding upon this subject, I will suggest that this associa- 
tion take a stand with our Industrial Commission, who so generously 
gave us an extension, and assist them in every way possible to punish 


those who violate, willfully, the liberal rules and laws governing the pea- 
canning industry in Wisconsin. 

I will call your attention to the fact that a question box has been 
= mage here at your disposal, to put any question in that you would 
ike discussed if it relates to pea culture, seed, labor laws, sanitation or 
any other subject that is related to our business and a number of our 
members here will without doubt be able to answer your questions. 

In closing I wish to assure you that this association is for our mu- 
tual benefit, and the old saying can hold true, “United we stand, but 
divided we fall.” 

f you are not a member, become one today. If you are a member 
but have failed to pay your dues, our treasurer will be pleased to re- 
ceive your money. Gentlemen, I thank you. 

This very interesting talk was received in profound quiet, but at 
its conclusion he received the applause to which he is fully entitled. 

The president then introduced Mr. C. H. Crownhardt, of the Wis- 
consin Industrial Commission, which is a body formed for the purpose 
of determining how the Wisconsin Labor, Safety and other commercial 
laws, are to be applied to each industry, the citizens of that State hav- 
ing long since realized that a law as placed on the books will not prop- 
erly apply to two industries in the same manner. 

Mr. Crownhardt’s able and interesting talk is reproduced here for 
the benefit of our readers, especially those of other States, as every 
Wisconsin packer of importance heard him personally: 

“Observations and Suggestions to Canners,” by C. H. Crownhardt. 

During the past year there were 75 factories canning peas in the 
State of Wisconsin. The recent development of this industry in Wis- 
consin is shown by the fact that the oldest plant in the State was 
established in 1893 and only 4 of the 60 plants reporting at the date of 
establishment were in existence before 1900. In the five years since 
1908, 21 plants were established and 3 were built in 1913. 

The total output for 1913 was 3,088,875 cases—an average of 41,185 
cases for each plant. The size of the plants varies from an output of 
1,853 cases to an output of 137,844 during the season. The total acreage 
planted for the pea canners was 45,520. Of this total, 39,960 acres of 
peas were canned; 2,860 acres were left for seed because of inability to 
handle the crop; 2,700 acres were planted expressly for seed purposes. 

To handle the crop of 1913, 8,036 persons were employed in the 75 
plants. Of these, 5,010 were men, 2,688 women and 438 children between 
14 and 16 years of age. 

The Legislature of 1913 authorized the Industrial Commission to 
investigate the matter of women’s hours of labor and to fix the hours 
of labor under conditions suitable to the general welfare. The commis- 
sion has found in its safety work that people representing all the inter- 
ests in manufacturing, when brought together around the table, will 
agree upon rules and regulations affecting the business. In this way 
it has found that the workmen, the employers and representatives of 
the law are able to reach an agreement on rules of safety that are for 
the best interest of all concrned. It followed the same method in con- 
sidering the matter of hours of labor for women in the pea-canning 
industry. There were selected a committee, members of which repre- 
sented the Consumers’ League, the State Federation of Labor, the pea 
growers, the pea canners, and a representative of the Industrial Com- 
mission. This committee agreed upon the matter of women’s hours of 
labor in the pea-canning industry for 1913. Probably none of this com- 
mittee was satisfied with all of the provisions, but each member of the 
committee recognized the problems and interests of all the other inter- 
ested parties, and each made concessions. The Industrial Commission 
adopted the report of the committee as fixing the status of the hours 
of labor for women ces the year in the pea-canning industry. Sixty 
of the pea canners complied substantially with these rules and regula- 
tions; fifteen of the canners failed to give substantial compliance, and 
these were prosecuted and penalized. The commission felt that it would 
be unfair to the sixty canners who did comply with the law, to allow 
fifteen canners in competition with them, to violate the provisions of 
law without punishment. We find the conditions in the canneries very 
much improved for 1913 over 1912, both as to hours of labor for women 
and as to safety and sanitation. 

We are satisfied, from the investigations that we have made, that 
the pea canners of Wisconsin stand in advance of those of any other 
State in respect to the hours of labor and to safety and sanitation. 
Still, there is room for improvement. The fact that our canners stand 
well to the front in respect to conditions of labor does not work against 
their interest. On the contrary, it has been shown time and time again 
that good conditions of labor and good wages result in increased effi- 
ciency and redound to the benefit of the employer. 

The commission has obtained statistics in detail concerning the 
eanning industry in Wisconsin during the year 1913. These statistics 
have been tabulated and analyzed, and the results will be published in 
a bulletin issued by a commission within a few weeks. We trust that 
the canners will study this bulletin for the purpose of determining 
wherein improvements may be made for the next year’s business. From 
this report the canner will be able to determine whether or not he is 
falling below the average or whether he stands above the average in 
the manner of doing his business and in the results obtained. 

The Industrial Commission desires to be of service to the pea can- 
ners. The industry is important, as Wisconsin leads every other State 
in this industry. The price paid for the labor of women varies mate- 
rially in the different canneries and ranges from 7 cents an hour in 
some canneries to 17 cents an hour in others. Complaints are made of 
inability to secure sufficient numbers of women to do the work. It 
cannot be expected that efficient help can be hired for 7 cents an hour. 
This means, for a normal week of fifty-four hours, only $3.85 per week, 
the employee boarding herself. There can be little excuse of any in- 
dustry existing that cannot pay a living wage, and it cannot be possible 
with good management that it is necessary to pay so low a wage as 7 
cents an hour to women workers. The fact that the great number of 
eanneries, including the most successful canneries, paid a much higher 
wage, is proof positive that it is necessary to pay the low wage. 
Efficient workers cannot be had for less than a living wage, and it does 
not pay te secure inefficient help simply because it can be secured 
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cheaply. The average cost of labor for women per hour was 1-13 of 1 
cent per can. If all canneries would bring the wage of women workers 
to the level of the best, it would not add more than 1-42 of 1 cent per 
can to the cost of theoutput. 


The Industrial Commission will be pleased to take up with the 


canners the matter of hours of labor for women for the year 1914. 

feel assured at the outset that we will have the hearty co-operation of 
the great majority of the canners in securing the best conditions pos- 
sible consistent with the demands of the industry. We are especially 
gratified at the assurance of the president and other members of your 
organization that we are to work in harmony to secure the best inter- 
ests of all concerned. 

Mr. Crownhardt was loudly applauded at intervals during his talk 
and the members showed unusual interest in the work of the Commis- 
sion, due no doubt to the personal regard and respect which they have 
for the members of the Commission with which they have frequently 
come in contact during the past two seasons. Mr. Crownhardt evidently 
covered every point of importance in which pea canners may be inter- 
ested, for when President Chatham invited members to question the 
speaker on any subject in his address, or on any other subject which 

r. Crownhardt may not have covered, not a single man spoke. In 
view of the fact that Wisconsin canners are quick to question a speaker 
regarding any — which is not perfectly clear to them or which ma 
have been stated in a manner to leave the listener in doubt, we thin 
Mr. Crownhardt is to be complimented as a very thorough speaker. 

The roll call was then made by Secretary Hageman, and practically 
every member responded “here” in answer to his name. Those concerns 
who failed to have a i pony oan in the hall at the time were, never- 
theless, at the Convention and were vouched for by some friend who 
had spoken to them. Many new names were added to the membership 
list, and of the nine new factories which will probably be built in time 
for next season, we understand eight of them have already joined the 
Association. 

Following the roll call, President Chatham called on Mr. Dickin- 
son, of Eureka, Illinois, to speak to the members about the canning 
business in his State, to which Mr. Dickinson responded by apologizing 
for not having a speech—and then made a good one. e brought greet- 
ings from the Illinois Association and expressed a desire that his State 
might have as large and as interesting a gathering as the one he ad- 
dressed. He complimented the officers of the Wisconsin Association 
and advised the members to forget the meaning of the word “Quantity” 
and devote their time and efforts towards “Quality” first, last and all 
the time. He asked the old canners to call on the new ones and tell 
them everything that should be known. “Don’t make them learn by ex- 
perience,” he said, “for it is frequently the inexperience and lack of 
good judgment on the nart of these new fellows that result in a low and 
profitless market and the production of goods that ruin and break down 
the confidence of the consumer in canned foods. It is far more profit- 
able for us old canners to tell them our experiences along the road to 
success, and help them to can foods and conduct their business in a 
manner that will be proper and good.” 

Friend F. Wiley then addressed the pete as a representative of 
Indiana. “Our State,” he said, “is watching Wisconsin pack peas with 
a view towards learning something of their methods. We can pack 
tomatoes and we pack corn and other things, but we can’t pack peas 
like Wisconsin, but we hope to do so soon.” He then recalled some- 
thing of the history of tomato canning in Indiana, as well as corn can- 
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ning, and he hoped to see the time when Indiana will pack just as many 
peas as she now does corn or tomatoes. 

Mr. Shook, of Ohio, arose and made a few remarks of a humorous 
nature and threatened to! break up the meeting with laughter. He said 
he was glad to be in a State. that claimed the “Crown Prince” of the 
National Canners’ Association (meaning Mr. Leitsch), and he was glad 
to be in Schlitz beer town because he felt it had some slight relation to 
his own, which he called the Schlitz skirt town. After a few witty 
quibbs he criticised the labels used by pea canners. He has no idea 
(he said) what is meant by “June” peas; “Early June” or “extra 
sifted,” and such terms. Neither does the average consumer, in his 
—-. and he strongly recommended that every pea canner state in 
plain, understandable words just what is in the can; if they are sec- 
onds, then mark them plainly “SECONDS” in good, large type; if they 
are below standard, then let the label read “THESE ARE NOT MY 
STANDARD GOODS;” or in some way that will not be mistaken by 
the housewife; let the can be labeled to tell the absolute truth. If the 
housewife buys seconds that she knows are seconds, then she has no 
complaint to make—she has gotten what she paid for and what she 
expected to get. But don’t put a fancy label and a fine dish of peas on 
the label, then mark them so she thinks the contents will come up to 
the picture, unless the peas in the can are every bit that good. Let her 
pay the price for fancies and give her fancies; and when she pays the 
price for seconds, give her seconds, knowingly. 

Mr. Shook also spoke of the hours of labor in canning factories and 
how the law in his State applied to them. He said he considered the 
Wisconsin canners very fortunate in having an Industrial Commission 
to pass on this important point, and he thought such an arrangement 
left nothing to be wished for. His State, he said, also fared well at the 
hands of the Legislature after members of the Ohio Association had 
worked very hard to make their case clear. He said every politician 
in Ohio has a Child Labor Bill to introduce and every politician for the 
next few years will have such a bill, because it is the surest way to 
get the vote of the working man. His Association expects much hard 
work at every coming Legislature, and he honed his contemplated trip 
to the Baltimore Convention in February would not be taken away from 
him in his effort to help fight such bills. 

Mr. Cosgrove, of Minnesota, also spoke a few words to the meeting, 
but said he came more to learn than to teach or suggest, as his State 
packed no peas in comparison to Wisconsin. 

Doctor Bigelow, of the National Canners’ Association Laboratory 
at Washington, D. C., was expected at this time, but telegraphed that 
he would not be on hand until Thursday. In his absence Mr. Fred. A. 
Stare, of one of the big canneries of his State, gave an address on “Fac- 
tory Management,” which is reported here in full, some of the sugges- 
tions being new and worth the very careful consideration of all can- 
ners, wherever located. 


F. A. Stare Discussed Factory Management. 

Factory management is a broad subject and there is so much that 
might be said that it would be impossible for one to cover the ground 
in one talk, therefore I shall endeavor to cover only a few points. 

Factory management is pretty much the same thing whether it be 
a fe canning factory or any other similar industry, and to be success- 
ful one must be a close observer and be thoroughly familiar with the 
many phases of the business. 
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In a plant of-any size one must have dependable assistants, for like 
a baseball pitcher, “The man in the box is helpless without strong 
support from the field.” ‘ 

owever, “Responsibility is a burden built for a single pair of 
shoulders, and no man can feel quite certain that he is fit to bear it 
until he has felt the weight.” al 

Therefore the successful superintendent will pick his department 
foremen very carefully and will have the general duties of each clearly 
defined, and thus avoid as far as possible any conflict of authority or 
division of responsibility. 

The successful manager must have personal knowledge of his oe: 
intendents and foremen, and men he places in important positions. 00 
many men fail because they lack in this particular, or because they fail 
in the exercise of tact. They assume that every man is moulded from 
the same cast and can be dealt with in the same manner. Men must 
be handled individually, not in the mass. 

So many mistake dismissing and scolding to be managing. One of 
the marks of incompetent management is frequent discharges. Some 
employees must be discharged, disorganizers must be weeded out, and 
those who do not fit into a progressive order of things must be dropped, 
but not until an honest effort is made by the manager to remedy the 
defects. It is the manager's job to study the defects of each individual 
in his regular force and try to remedy them. To discharge off-hand a 
defective man often means that you must replace him with as bad, or 
worse. Men are not born perfect, but they are made better by dis- 
cipline and fair treatment. 

“Labor is an eens past of any manufacturing business, and in 
factory management the efficiency and capacity of the working force 
should be considered very carefully. Men and equipment are the two 
essentials of successful manufacture.” 

Well equipped plants must keep every piece of machinery right up 
to condition; must discard back numbers and add to the equipment 
from season to season as needed, profiting by the experiences of the 
preceding season. “Advanced superintendents are beginning to realize 
that the workmen are just as important as the nay nema A skilled 
workman differs in no way from an athlete, and like the athlete, to be 
at his best and do the best work, must have a clean body, bright eye, 
clear mind, steady hand, quick energy. These they cannot have if they 
are lacking in good, nourishing, wholesome food, working in foul air 
or dark corners, or otherwise handicapped.” 

Sound economic principles dictate that the labor and equipment be 
of the highest standard. 

The necessity for. modern sanitation in the factory is made impera- 
tive by the fact that money is saved, production cheapened, better em- 
ployees secured and their efficiency enhanced by the proper number and 
proper location of sanitary appliances. Suppose, for example, in a fac- 
tory employing 100 persons, each lose six minutes a day walking un- 
necessary distances to drinking fountains or toilet rooms. Ten hours’ 
lost time, or $2 spent for which you have no return. Suppose you 
operate only thirty days, $60 lost, or 6 per cent on an investment of 

000, which is more than any of us would have to spend to give our 
employees not only necessary sanitary appliances, but additional con- 
veniences that would add greatly to their efficiency. ‘ 

When an athlete finishes exercising or after competing in an athletic 
event, he usually takes a shower and a rub down; it is necessary for 
his well being. When a race horse comes in from the track, his groom 
gives him a blanket and a rub down. It is necessary for the well being 


of the horse. And if it is necessary in the case of the athlete or the 
horse, I believe it is far more necessary even to a greater degree to keep 
our workmen in good trim. 

Some of us may be located on the water's edge, and doubtless know 
that many of the workmen take time for a plunge before going home 
at night. I have known some to hang around till the last retort was 
off in order to take a dip in the cooling tank. 

I believe if we provided a few shower baths and a place for a rub 
down, the majority of the men would use them and each ‘become in- 
stantly a better man physically; his step would be lighter, his eye 
brighter, he feels better and he.won’t be so apt to stop at the first 
saloon on his way home. 

Many of us draw at least a part of our supply of labor from the 
employment agencies and the “side-door”’ Pullmans, and many times 
these men are really too dirty to be put to work even in the fields, but 
a bath and a suit of overalls will make a new man of such. 

In a few of the more advanced plants might be found a lunch- 
room, and the advantages of this are manifold. Many an applicant for 
work is not only dirty, but half-starved, and the quarter you give him 
is rushed to the nearest saloon which offers a free lunch, and he takes 
aboard a cargo of false energy which soon dies out, leaving him worse 
off than before. If a lunch-room could be operated either by or for 
you, where clean, wholesome food and a cot in a well-ventilated tent 
could be had at reasonable prices, you would have more workmen that 
you could depend upon, more like your regular employees who live at 
home. We have had good men quit their work because some pirate 
running a combination hotel and saloon has robbed them by stuffing 
their bar bill or charging them advanced rates for board. I don’t sup- 
pose these conditions apply at all plants, but some of us are confronted 
by just such difficulties. 

Naturally the larger the business of the company whose operations 
you manage or superintend, the greater and more varied are the thou- 
sand and one things that demand attention. Your work is in the past, 
the present and the future. You must meet present conditions as you 
find them; be able and ready to decide instantly just what must be done 
to successfully meet conditions that have suddenly changed. Anticipate 
the future; provide as far as possible against enforced shut-downs by 
keeping plenty of spare machine parts, and extra transmission equip- 
ment. You can much better afford to have $1,000 tied up in extra motors, 
belting and small supplies than to be compelled to suspend operations 
even for a short time, during the packing season. Have a reserve stock 
of cans and boxes; carry a safe surplus of sugar and salt, solder and 
acid, and all canning supplies. Don’t depend on one source of supply. 
If a fire or a flood cripples the man who supplies your boxes, have you 
close connections with another concern? 

Be careful of every detail that makes for quality. Know that the 
plans you make so carefully, and the high standard of excellence for 
your product that you so earnestly desire, are fully understood by your 
assistants and clearly impressed upon all. 

Keep fully ‘informed of the orders of the Industrial Commission 
regarding-safety and sanitation, and try not only to follow the orders, 
but go further, improve upon them if possible. It is our job to make 
an honest effort to comply with the law, and be it said to°our credit 
that most of us found it possible to observe the rulings on safety and 
sanitation as well as the hours of women’s labor, without serious inecon- 
venience, excepting perhaps the first few days of our pack before we 
were able to-adjust our operations to the new conditions. 
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But here I want to sound a note of warning. No matter how earn- 
estly most of us strive to put our industry on the high plane of honest 
effort, our work is fruitless as long as a few are indifferent and make 
no effort whatever to co-operate by even. to improve conditions. I do 
not refer to those who face prosecution by the Industrial Commission 
for alleged violation of the law governing the hours of labor, for I know 
nothing of their cases; but I refer especially to very slip-shod methods 
and lack of supervision in one or two factories where, according, to re- 
port, not only were sanitary conditions shamefully neglected, the floors 
and yards being in a filthy condition, but immoral conditions were pos- 
sible among some of the employees. This would have been impossible 
had proper supervision been exercised by the factory management. It 
is a duty we owe to ourselves, as well as to the State, to exercise such 
supervision over plant and employees that nothing can possibly happen 
that would reflect to our discredit. Such things surely deserve to be 
attacked, because they invite attack. 

“In time of peace prepare for war, and in time of prosperity pre- 
pare for adversity.” The successful manager knows that history re- 
peats itself. He knows that there is a law of averages. He knows the 
wisdom of proper depreciation of his plant or property. He will create 
a reserve fund for contemplated improvements, in his seasons of pros- 
perity, well knowing that “Success continued merely weakens, and 
sooner or later conditions will change. 

Over-production, inferior quality, or our old friend, General Depres- 
sion, and a drop in prices follows, as witness the condition of the corn 
market in recent years and the pea market some years ago during the 
days of the American Pea Packing Association. 

“These panics come as blessings to business. They cure commer- 
cial insanity ; they teach us the foolishness of over-expansion; they are 
the test of business strength. They are the periodical checks on extrav- 

ance.” 
- “And thus it is, if we will only observe and analyze, most of our 
troubles are blessings in disguise, but it is human nature to regret that 
which is for our best good. We regretted the discipline of youth and 
we regret both enemies and panics, but business is developed overcoming 
natural difficulties, just as muscle is developed overcoming the force of 
gravity.” 

“What is natural is right. 
strong.” God bless adversity. 

President Chatham thanked Mr. Stare for his excellent address, as 
well as all other speakers of the day, and gave the meeting an outline 
of the morrow’s (Thursday) work. 

Mr. “Tom” Lester, who, with George Shaw, had charge of the enter- 
tainments given by the allied industries, then announced the program 
for that evening. 

An executive meeting was then held in the same hall, after the ma- 
jority of the canners had retired, and a telegram was read, from the 
Baltimore Canned Goods Exchange. It contained greetings from the 
big National Convention to be held in Baltimore this coming February 
and invited all Wisconsin canners to be at the “Big Show” and prom- 
ised every one a pleasant week and something worth seeing. This mes- 
sage of cheer and good-will was re-read before the entire group of mem- 
bers and then acknowledged by telegraph. 

Mr. Frank E. Gorrell, secretary of the National Association, was not 
able to be present because of pressing business at the home office. Mr. 
Bert M. Fernald, president of the N. C. A., sent his regrets by_telegrauh 
and wished the Wisconsin canners a successful meeting and pleasant 


time. 
THURSDAY MORNING: SECOND MEETING. 


This proved to be a very important meeting and the president called 
it to order at 10.15 A. M., the hall being well filled at the time. 


Control Measures for Canners’ Crop Diseases. 

The first speaker on this morning’s program was Prof. L. R. Jones, 
of the College of Agriculture, University of Wisconsin. This address 
“covered the “Progress of the Control of Diseases of Canning Crops,” and 
was illustrated by magic lantern slides, showing the various forms which 
different diseases take and how they may be detected on the vine, the 
stem, leaf or root. Each picture was magnified possibly 25 times, so that 
every leaf of the pea vine was as big as a man’s straw hat, and the spots 
on the leaves, caused by the disease were as large as dollars in some 
instances. The pictures were exceptionally interesting because they made 
it so much easier for members to understand the meaning and the vari- 
ous suggestions made for the control of the disease. We regret that we 
eannot reproduce the lantern slides, or- pictures, in this report, but we 
do give in full, herewith, the Professor’s address. The numbers before 
each paragraph correspond. with the picture shown at the time: 


“Progress in the Control of Diseases of Canning Crops,” by 
Prof. L. R. Jones. ; 

Professor Jones gave the following summary of work upon the 
causes and control of pea blight by R. E. Vaughan, in co-operation with 
members of the Wisconsin Pea Packers’ Association during the three 
seasons—1911-1913: 

Pea blight is caused by the attacks of one or another parasitic 
fungus. 

2. These parasites look and behave so much alike that for practical 
purposes we need not try to distinguish between them. 

3. They may live over winter in the field or with the seed ready to 
begin the attack on the seedlings. 

. The primary attacks occur early in the season, blackening and 
killing the base of the stem and running down into the main roots. 

. Secondary attacks show later as spotting of the leaves, spotting 
and killing of parts of the stem above and spotting of the pods. 

6. Such diseased plants may mature a partial crop if weather condi- 
tions are favorably cool and moist. But if a period of hot dry weather 
comes the plants dry off or “blight” quickly. 

7. Such “stem-blighting” by fungus attacks need not be confused 
with “sun-scald,” which sometimes wilts and burns the tips of plants, 
nor need the fungus pod-spotting be confused with hail bruises. * 

8. The blight fungi continue to develop and produce their most 
abundant crop of spores on the dead straw and stubble; and on the 
later crop of volunteer plants. 

9. The blight is therefore carried over winter by infected seed, on 
the old stubble and straw and on volunteer vines. 

10. e methods for avoiding or controlling the blight are largely 
based on the understanding of: the above facts. 


Control Measures. 

(a) Seed disinfection and spraying, while they may be of benefit 
in some cases, are not recommended for practical use as yet. Experi- 
mental work is being continued with these, however. 

(b) The securing of seed of the highest vigor from healthy fields 
is of first importance. The blending of seed from diseased fields with 
that from healthy ones is to be condemned, since the disease is thus even 
more widely distributed. ‘ 


It is our adversities which make us 
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(c) The use of unsilaged pea straw as a fertilizer, whether directly 
or through feeding, is sure to seriously infect the soil. The silo destroys 
the blight spores and the ensilaging of all pea straw is one of the most 
important practical steps for reducing the danger of pea blight. 

* (ad) The increase and perpetuation of the parasites on the old 
stubble and volunteer plants in the field is largely prevented by plow- 
ing and harrowing commenced as soon as the crop is removed. 

(e) Successive cropping with peas is sure to increase the blight. 

(f) Proper rotation of crops, coupled with the preceding precau- 
tions will secure satisfactory freedom from blight. 

(g) Plants showing varying degrees of disease resistance have 
been found in badly blighted fields. 

Seed from these has been saved for further trial on infected soil 


“in the hope of developing disease-resistant strains or races. 


While this is a matter requiring some time and patience, it is of 
such great promise and such far-reaching importance that the earnest 
and continued co-operation of members of the association is solicited. 


Other Canning Crops. 


In addition to these results with pea blight Dr. Jones reported 
progress upon the study of other canning crops in his department as 
follows, illustrating all with lantern slides: 

Cucumber and Melon Diseases: The work on these crops shows 
them to have certain diseases in common, of which the bacterial blight 
or wilt and the anthracnose are commonest. Further work on these 
especially as to their control under Wisconsin conditions is much 
needed, since they soon interfere with profitable pickle growing in 
most localities. 

Onion Diseases: Onion growers like to handle this as an intensive, 
continuous crop. This increases the liability to disease. Smut is one 
of the worst pests in Wisconsin. It is a fungus disease, attacking the 
seedlings. Experiments applying lime and sulphur in the drill gave 
unsatisfactory results, owing partly, perhaps, to difficulty in securing 
uniformity in application. Formalin solution in the drill gave excellent 
results, using two ounces of formalin to one gallon of water. 


Live Per Yield 

plants cent bus. 

in row. smut. per A. 


This can be applied at small expense with a home-made drip tank 
attached to the seed drill. 


We call particular attention te control Measure “C,” in which Prof. 
Jones recommends that all pea straw be put in silo and allowed to fer- 
ment, thus killing the germs and assisting greatly in checking their 
spread. Not only is this one of the best means of checking pea blight, 
but the straw has also been found to be the best for feeding purposes 
to cows, sheep, etc. He claims, and showed conclusively, that the erec- 
tion of a silo in connection with every cannery will not only pay for 
itself because of the feeding properties of pea straw so handled, but 
taht it will pay for itself many times over in the checking of the 
various diseases. He closed by saying that every cannery should have 
sufficient silo arrangements to take care of every bit of straw, and 
that if any addition is to be made to the cannery, by all means increase 
your silo capacity to correspond. He condemned the method used by 
some canners of piling the pea straw up in the open field, as hay, be- 
cause he says that it will not bring about the desired results. He 
also said that pea straw spread over the fields as manure, or fed to 
sheep and the manure then spread upon the field, is not to be thought 
of, as either method will carry the germs and help the disease to in- 
crease. Never use the straw until it has been siloed. Then he recom- 
mended that the stubble left after the pea vine has been harvested be 
turned under quickly, so that it could not rot or decay, which would 
help the germs to spread. In answer to a question, he said it was a 
good idea to permit the sheep to graze the pea stubble, provided they 
could be turned into the field immediately after the harvest while it 
was yet green. —- he said, were an important adjunct to the pea 
eanner’s farm, and he recommended that they be used for feeding 
purposes, as they show a profit and do the work well. 

He called attention to the use of traction engines that pea canners 
are beginning to use, and he considered them very necessary in view 
of the large fields that are now handled. 

In addition to diseases which now attack the pea vine, the Pro- 

fessor also showed pictures of many vegetables and crops that have 
been experimented with. 
In reply to a number of questions which were asked Professor 
Jones, we give the following answers as tersely as possible: He 
said oats were not a good rotating crop to use with peas so far as he 
had found. He recommended that peas be grown on the same field, 
or soil, not oftener than once in every three years, surely not oftener 
than two years apart. That the straw in the silo should ferment at 
all points, to kill the germs. That the pea-seed growers often secure 
an uneven crop because the seed is left too long on the vine before 
harvesting, thus allowing the peas at the top of the vine to become 
almost entirely different from those at the bottom. That seed should 
never be planted in what is known as a “sick’’ or diseased soil, as it 
is only with perfect weather that a good crop can be hoped for. A 
few days of unseasonable weather will wipe out the entire crop. That 
infected seed cannot be very well detected, but that the history of the 
parent seed must be known. 

Professor Jones later advised the members that the services of 
Professor Vaughan, who has until very recently conducted the experi- 
ments in pea diseases, would be lost to the Wisconsin canners unless 
some arrangement could be made for retaining him in the State. This, 
he said, is because of the limitel amount of money allowed his college 
by the Legislature and that Professor Vaughan now commands a salary 
much in excess of his budget. He highly praised Professor Vaughan 
for the work he has done heretofore, but belleves he is_now fittting 
himself in Missouri for work of much greater value. He considers 
him one of the best, ahd recommended that the National Canners Asso- 
ciation arrange to take Professor Vaughan into its service and. put 
him to work on problems now -facing the growers of canners’ crops in 
all sections of the country. 

At the conclusion of this speech Professor Jones was given a rising 
vote of thanks for the excellent work that has been done and for the 
interest shown. 

Mr. Ryder, of the Chisholm-Scott Co., here made an announcement 
regarding the smoker which was to take place that night. 

At this point a photographer succeeded in taking a picture of the 
meeting for “The Canning Trade,’ and which is reproduced here. 
Copies of this picture will be mailed to anyone desiring same by the 
photographer; write “The Canning Trade” at Baltimore for his address. 

Mr. 8. Roberts then addressed the canners on the subject, “Seed 
Peas for Canning Purposes,” but we are going to hold this address 
until next week because of ‘its interest. 
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STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MaA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, ‘BAKED BEANS, 
FATS, OILS, MUSTARDS, 
etc., in round or square cans 
or glass jars. 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 


PROOF THE PUDDING 


IS WHAT FOLLOWS: 


20th Century Gas Machines used year after year 
by the same Canners, and each year many 
Packers discard other gas apparatus and 
install the 20th Century. 

This substitution is particularly noticeable this 
season. 


You would sit up and take notice if you knew 
facts, which we are willing to furnish upon 
application. 


Make your investment permanent by specifying 
the 20th Century. 


THE M. KEMP MFG, CO, 
405 Oliver Street, Baltimore, Md. 


Canadian Agents for the 20th Century Gas Machine 
Brown, Buggs & Co., Ltd., Hamilton, Ont., Can. 


Oyster Steam Box 


With Improved Hinged Door; Making the 
Work Lighter and Quicker. 


Edw. Renneburg & Sons Co. 


Machine and Boiler Works 


WORKS: 


ATLANTIC WHARF 


Boston & Lakewood Ave. 


OFFICE: 


2639 BOSTON ST. 


Baltimore, Md. 


COVE OYSTER 


she of of 


ATLANTIC CAN CO. 
| Baltimore, Md. 
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20 THE Canning TRADE 


THIRD MEETING: THURSDAY AFTERNOON. 


This session was called by President Chatham sare tom at 2 P. M., 
and opened with a speech by Mr. John A. Lee (Wrangler), who spoke 
on the “Relationship of the Packer; Broker Seep | ber” to one an- 
other, a subject that in itself is very interesting and which both the 
canners and the jobbers, as well as the breékers, are always glad to 
listen to, but when it is handled by a man with a backbone and a 
brain like that of Mr. Lee, it is but little wonder that the hall echoed 
with cheers and applause, for some of them had heard him before, 
while more of them had read his excellent weekly letters in this paper 
al Rag’ eee of The Chicago Market. We give herewith his ad- 
ress in full: 


“Relations Between Canner, Broker and Jobber,” by John A. Lee. 


Mr. President and Gentlemen: I am very glad indeed that your 
president did not ask me to include the retailers in my analysis of 
existing relations, because I would certainly have found myself walk- 
ing upon a crust over a volcano. 

The retail grocer is the court of last resort in food distribution, 
the guide, philosopher and friend of the public appetite, and standing, 
as he does, nearest to the eventual customer, his is the final word. 

His friendship and co-operation is more vital and essential to the 
canner than that of any other link in the chain of distribution; but 
I will shake his hand and pass him by with my assurance of sincere 
respect and appreciation, because there are too many and too much of 
him, and I could not do him justice in as short an address as I pro- 
pose to make. 

Lawyers claim that law is the crystallization of human justice 
and reason, and that it defines all the relations of life and property. 
There is, however, nothing in all the law books, or great overburdened 
libraries of the law, that defines the line of distinction or demarcation 
between the rights and duties of manufacturers, brokers and jobbers. 
Nothing in the law which says where the rights and privileges of 
either of those classes begin or end or how far their field of effort 
shall or shall not extend. 

In truth the law as it is interpreted or administered in these mod- 
ern days, is antagonistic to organized or systematized distribution, and 
to the scientific economics of distributive effort. It recognizes no right, 
for instance, on the part of canners, brokers or jobbers to organize 
or co-operate in order to define the boundaries of the field of effort 
each shall occupy, or to agree to confine their co-operation or patron- 
age to do those who do business along the lines of true ethical rela- 
tionship, or, to speak plainly, to keep within their proper sphere or 
to mind their own business. 

If two or more wholesale grocers were to agree not to buy goods 
through a broker who sold to the retail trade, they could be prose- 
cuted and punished under the anti-trust laws. 

If two or more canners were to agree to sell no goods to a jobber 
who conducted a cannery, or put his private or house label on canned 
foods, they could be punished under the anti-trust laws. 

If two or more jobbers were to agree not to sell goods to a jobber 
because he sold goods to consumers, they could be punished under 
both state and national laws. Z 

Hence we find that the situation between canner, broker and job- 
ber, in respect to their relations, so far as their sphere of active effort 
is meant by their relations, must be individual and ethical or moral 
entirely, for it cannot be legal if there is any element of co-operation 
by agreement. 

A case in point is that of the Southern Wholesale Grocers’ Asso- 
ciation, whose officers and members were fined in the United States 
courts very recently because they published a “green book” containing 
a list of wholesalers and let manufacturers understand that they would 
not be patronized if they sold parties not classified as wholesalers at 
wholesale prices. 

A great condition of confusion exists and probably will continue, 
as to the trade restrictions between canner, broker and jobber. 

Hence we find canners selling direct to retail grocers, brokers 
selling to large retailers, and jobbers and canners selling to large 
consumers. 

It being held as opposed to public policy and the law that any re- 
strictions be agreed to or placed upon distribution or commerce, there 
are only two other influences which can be depended upon to preserve 
and maintain the proper relations between canner, broker and jobber, 
namely, self-interest and ethical or moral influence. 

We all know that in this country of magnificent distances and 
high freight rates that all the elements or factors employed in our 
plan of distribution are essential, the canner to prepare and produce 
canned foods, the broker to sell them, the wholesaler to buy them in 
carload lots, thereby saving a heavy difference in freights, to extend 
credit to the retailers and to carry the surplus stocks and act as 
banker to the entire plan, and the retail grocer to furnish the goods to 
the consumers in quantities to suit the wants of each. 

have been unable to find where anyone has written or spoken 
earefully, or after much research or thought, upon this much-vexed 
question of the mutuality of interest or true relations between canners, 
brokers and jobbers. Therefore if we can find no precedents in law 
and no guidance in philosophical literature, we must place the respon- 
sibility upon our conscinces, each doing his part individually. ‘Honor 
and fame from no condition rise; act well your part, there all the 
honor lies.” 

It is morally recognized that the sphere of the canner is manufac- 
turing. If he distributes his goods through the jobber, believing it 
cheapest, safest and best to do so, he is in honor bound to refrain 
from intruding upon the jobber’s privilege of supplying the retail 
rade. > 
’ If he wants his own labels introduced he can always arrange with 
some jobber to co-operate with him and to handle and push his brands. 

If he prefers to sell direct to the retail trade, he should not expect 
the jobber to buy his products, and will not then be disappointed. 

The broker is legally only a salesman, acting under the instruc- 
tion of the principal who employs him. If he solicits the patronage 
of the wholesale trade he should feel in honor bound to refrain from 
selling to the wholesaler’s customers. 

There is a difference between a broker and a factor. The broker 
has not the goods in his possession or control, the factor has, and 
usually bills and collects for them. 

Though not legally the agent of both parties, the broker morally 
and ethically ‘is, and must stand squarely and impartially between 
buyer and seller when he brings them together in the transaction of 
business. 

The wholesaler is a distributor and banker to the trade, and that 
is his sphere. If he becomes a manufacturer, selling the jobbing trade, 
he cannot complain if canners compete with him in the rtail trade. 

A wholesaler does not, in my opinion, become a manufacturer, or 
competitor with manufacturers, merely by using his private label on 
eanned foods, for it is not his purpose in doing so to sell the whole- 
sale trade; but it is his object by doing so to advertise his business, 


a ag hold and make permanent his customers and to protect his 


We hear a great deal in these days about the securing of legisla- 


,tion to put the canner’s name on the label, but sincerely speaking, I 


do not consider the matter of much importance to canners. To intro- 
duce a label and establish a trade for it is a most expensive under- 
taKing, and the expense must be continuous and persistent in order to 
keep the label on the market. Should any of the canners who have 
established their labels discontinue advertising for a single year the 
waves of oblivion would roll over their reputations, and their labels 
would disappear from the grocers’ shelves. At present I am of the 
opinion that canners who pack goods for private labels make more 
money than the big advertisers who push their own brands. 

In conclusion, Mr. President, this is a great country, and it has a 
wide-open, unrestricted commercial policy from a legal point of view. 
Any man in business, be he canner, broker or wholesaler, has a right 
to conduct his individual business as he pleases, and there is nothing 
in the Constitution of the United States or in qur laws to say him nay, 
as long as he keeps the peace, doesn’t slander his competitors and deals 
honestly with the public. 

But, Mr. President, there is an immutable law of reciprocity and 
compensation in God’s grand universe, and in the wisdom and by the 
will of our Creator there is a place for every man, and every man is 
safest and happiest in his appointed place. 

There is an unwritten law of right and conscience which we do 
not find in the law books, which will safely guide us if we will heed it. 

Did I say an unwritten law? I am wrong! It was written, and 
as written it reads: 

“Thou shalt not covet thy neighbor’s house, thou shalt not covet 
thy neighbor's wife, nor his man servant, nor his maid servant, nor 
his ox, nor his ass, nor anything that is thy. neighbor's.” 

It is God’s rule of reciprocity, and forbearance and mutual consid- 
eration, and it was written thousands of years ago, in the midst of 
a dark cloud, upon the summit of Mount Sinai, while the earth quaked 
and trembled, and the lightnings blazed and flashed, and the thunders 
rolled and crashed, and it was written on stone tablets by the finger 
of Almighty God. It is the best law today by which to regulate the 
es nega between canner, broker and jobber, and all other human re- 
ations. 

The members showed their utmost appreciation at the conclusion 
of this talk and Mr. Lee was congratulated on all sides. President 
Chatham formally acknowledged thanks, and said: “Evidently some 
of the brokers do know a little of the Ten Commandments, in spite of 
some of our experiences to the contrary.” 


The National Canners’ Laboratory. 


It was then Dr. Bigelow, of the National Canners’ Laboratory at 
Washington, appeared before the meeting,but the lantern operator 
could not be found, and Mr. Fitzgerald very considerately offered to 
“get his speech out of his system,” and there was not the slightest 
doubt but that the members were anxious to have him, for he was 
cheered like a baseball hero in his home town. The smiles that spread 
o'er the faces of those present spoke volumes for the-president-to-be, 
at that time, and he did not disappoint them. His little joke regard- 
ing “Announcements” will not be repeated there, but the balance of 
his talk is given in full. 


“Pea Seed from the Sack to the Can,” by D. J. Fitzgerald. 


The subject assigned to me by your executive committee is rather 
a dry one, but they seem to be of the opinion that it was a very im- 
portant question at this time, when a great number of canners in 
\-ammaaae do not feel like shouting about their success from the house- 
ops. 

I have divided my subject into two parts—Soil and Pea Seed. Ag- 
riculture has been carried on in the United States for the last ¢ 
years. The Indians practiced a rude form of agriculture before the 
coming of the white man. They raised tobacco and corn, which they 
called maize. 

When the white people at Plymouth, Mass., found that corn was 
a good food they endeavored to raise corn on the cleared land around 
the village. After raising a few crops of corn on the same ground the 
corn refused to yield as it did the first years. The Indians advised 
putting fish in the ground. This increased the yield for a few years 
and once more the crops began to fail. The Indians noticed that when 
brush and weeds were spread over the ground and burned and the 
ashes put in with the fish the yield was increased, and the white man 
adopted this plan and found the result to be as anticipated. 

The Indians nor the white men knew nothing of the necessary 
plant food in the soil, the humus or decayed vegetable matter which 
holds the moisture as well as absorbs it. The fish contained phos- 
phoric acid and nitrogen, but no potash. The wood ashes contained 
plenty of potash, but not enough nitrogen to keep the soil productive, 
there being a lack of humus and phosphoric acid. 

The whites then did what they are still doing in a great many 
localties today. They planted and sowed more land. The canner in 
Wisconsin figures to have a 40,000-case pack of peas, in good localities 
where he has a fertile soil and climatic conditions are right, on from 
250 to 300 acres. If he owns or rents the land, in order to keep up 
that required pack he must increase his number of acres year after 
year if he is to use the same soil for pea raising. It was all right in 
our country to cultivate more acres to get a larger yield some years 
ago when we had virgin lands and plenty of them, but that it not 
farming. That is soil robbing. Scientific farming today means con- 
tinually increasing the yield from the same land or soil. 

We might say that the three necessary plant foods are nitrogen, 
phosphoric acid and potash. Nitrogen gives you the foliage and the 
root growth, while potash creates and strengthens all the cells of the 
plant as well as building up the fibrous stalk and helps to circulate 
the juices or sap through the plant, and phosphoric acid produces the 
buds, the blossoms, the grains in the plant, and sufficient amounts of 
it always hasten maturity. A lack of any one of these necessary ele- 
ments will result in a short crop. Lime has been used to aid the 
mechanical condition of the soil and is good in our sour soils which 
contain a great deal of nitrogen or decayed vegetable matter. 

A great number of us sometimes get confused over soil fertility. 
Some of us seem to think that if we have a clay loam or a clay soil 
which contains humus or decayed vegetable matter that with good culti- 
vation that will always produce in normal conditions a good crop. Such 
is not the case. Humus and organic matter in the. soil is not fertility. 
No soil is too rich. If the grain should lodge and the seed all grow 
up into foliage the old farmer will say it is too rich and the German 
will say, “Zu fet; but, were there plenty of potash in that soil that 
plant would never have lodged nor broken down, and were there plenty 
of phosphorus in the soil in connection with the other two elements 
you would find an abundance of vines or stalk as well as pods and 
kernels. 
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Seeds 


LANDRETHS’ 3 which 


Succeed 
ALL KINDS USED BY CANNERS 


Landreths’ Red Rock Tomato is the most profitable 
variety for Canners and the standard sort. 


SEED ESTABLISHMENT {30 'vears iv Business 


SEND FOR CANNERS’ PRICE LIST—NOW READY 


D. LANDRETH SEED COMPANY 


BLOOMSDALE SEED FARMS 


READY AND WAITING 


Every 1913 INVINCIBLE GREEN ‘ 
CORN Husker is ready and waiting for 
the 1914 pack. Not one came back tothe 

factory for repairs and rebuilding—they 
are all in their owner’s warehouses ready 
for business. 


What sort of a recommend can be 
better than this? Is it not worth some- 
thing to know that you can get a Corn 
Husker that will stand up to its duty— 
that vou do not have to send back to the 
factory every winter so as to have it in 
shape for the next year. 


That’s the INVINCIBLE 
Invincible Grain Cleaner Co. Silver Creek, N. Y. 
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condition. To the canner who rents lands and to the farmer who 
raises peas for the canner, follow a four-year crop rotation. 

Seed to clover and timothy with a barley or oats nurse crop. Pas- 
ture or raise mixed hay the second year. low in the fall about ten. 
inches deep. Have narrow land as the furrows will serve to take off) 
the surface water. Open the furrows at the end and plow with the’ 
natural lay of the land for drainage. Use this for raising your peas 
the next season. If you don’t plow that second crop of clover under 
put on some barnyard manure that winter, but peas should not be 
raised again on that same field for at least three or four years more, 
getting it back to clover and plowing the clover crop under. A field 
of clover that goes two and one-half tons to the acre plowed under 
will do as much good and add as much nitrogen to the soil as 400 tons 
of barnyard manure. . 

Soil for pea raising sbould be well drained and might belong to 
either of the classes as follows: Clay loam, heavy clay or a sandy 
loam with a clay subsoil, a clay loam with a limestone subsoil is ex- 
cellent for peas. your acreage is limited and you are forced 
to raise peas without a three to four years’ crop rotation, if you have 
plenty of humus in the soil, add commercial fertilizer, but on rented 
ground you will find it does not pay. 

Spring Seeding.—We should begin to prepare the soil for seeding 
as soon as the ground is dry enough to work up in a friable condition. 
Disc with a 16-inch disc at least three times it is sod, and if you 
have to use corn ground or stubble ground that you know is fertile, 
twice is sufficient. Follow this with a spring tooth harrow. In heavy 
clay I would roll after seeding. In sandy loam would roll after the 
grain was in the ground, as in case of heavy rains many of the peas 
may come to the surface before being sprouted. It is well in clay 
loams to roll before seeding, as it makes it easier for the harvesting 
of the peas. On heavy clay soils a double disc drill gives the best 
satisfaction. On lighter soils you will find a single disc will prove 
to be just as efficient and pulls lighter. All low spots in the field 
should be ditched after seeding has been completed. his can be done 
by a hiller that is commonly used in hilling potatoes or corn. If the 
ground is very heavy use an ordinary apes or if the water remains 
around the roots of the plants for only a few hours, after the sun 
comes out warm, that plant will turn yellow and die. 

Seed should be sown about four inches deep the first part of the 
seeding when the ground is cold and six inches later on, as puttting 
the seed too deep in the early spring will cause it to rot. The seeding 
should not follow the discing or the harrowing. Allow the teams to 
get a day or two ahead of the seeding, as when it is disced a? it will 
warm up and aerate with the winds and the sunlight. If you have red 
clay, that is, the very fine texture, it is well to plow in under clover 
or straw to warm it up and keep it from hardening during dry 
weather. 

Some will say, “Why is all this cultivation in the spring neces- 
sary?” Soil has packed and weathered during the winter. Its me- 
chanical condition has been improved by frost and snows. When the 
snows: melted and the frost thawed out from the soil, little capifaries 
or ducts leading down in the soil were formed. The soils now as far 
down as the water table underneath is saturated with moisture held in 
the soil by the humus. The water table underneath does not allow 
it to get away, for it is usually a very hard strata of clay. If soil, 
then, in the spring is well disced and well harrowed, rolled and seeded, 
there is a mulch of six or seven inches on top. The plants gets their 
mosture from underneath by the capillary circulation, but this mulch 
on top prevents it from evaporating; so I say work your land good. 

I will now take up seed peas. Seed peas were found thousands of 
years ago in the tombs of Egypt. Raised on the banks of the Nile as 
well as in China, and they all belong to the common field variety, or 
which might be classed as marow peas. The Chinese have similar 
peas that they raise in New York. They have a short knotted pod with 
no air spaces within. 

The peas were brought from China and Egypt over into southern 
Europe to the countries bordering on the Mediterranean Sea, but it 
was found that the countries further north, owing to the temperate 
climate, could produce better peas than they could in tropical coun- 
tries. The countries in Europe in which peas are grown extensively 
are Germany, England and France. 

The field of peas might be classed according to their 
sugar content as the Scotch peas, green field peas, Canadian Blues, 
Crown peas and marrowfat peas. These are well adapted for soup- 
making purposes, as they break down in the boiling process. You 
would find it impessible to make soup from the sweet wrinkled pea 
seed were you to cook it in an open kettle for a week. 

All these common field varieties are sown from one and one-half 
bushels to two bushels per acre, owing to the fact that they are all 
stool. "The White Crown peas and the Marrowfat peas resemble the 
sweet wrinkled varieties in the appearance of their stalks or vines. 
All peas have a great tendency to vary. They deteriorate so rapidly 
that when you see the pink blossoms in the field you will find you 
are not far away from the sweet pea variety growing around your 
homes. There are over 200 varieties of peas at the present time, as 
each seedsman has developed strains and varieties of his own. 

The canning varieties of seed peas are known as Alaskas, Ad- 
vancers, Market Gardens, Abundance, Surprise and Admirals. These 
all might be divided into three classes. The Early, Medium and Late. 
The Dwarf, the Half Dwarf and the Tall. The Smooth, Wrinkled and 
Edible pods. But a true division of the seed peas furnished the can- 
ners by the seedmen the last two or three years might be classed as 
follows: “Poor, very poor and almighty poor,” and some of the seed 
peas furfnished to us by one of our seed men last year might be 
classed entirely by itself and labeled “almighty damn poor.’ These 
three when blended together make a quality which could be labeled 
“very poor.” 

All grain such as peas and corn sent out for seed when it is to be 
grown for forage purposes must have a germination and purity test 
plainly written on the tag which is attached to each sack or package; 
but if sold to be grown for human food it does not require this. If 
you want to plant sweet corn to fill your silo you can insist on germi- 
nation and purity, but if you want it for canning purposes, nothing 
doing. 

Pea seed germinating less than 94% should be sown thicker than 
four bushels to the acre, because where there is lack of germination 
there is a lack of vitality. Every canner should test his seed thoroughly 
before they are put in the ground. Before it freezes up get a bucketful 
of good soil. Mix in some fertilizer of some kind, either commercial or 
manure from the barn. Pick out 100 peas of all the samples you want 
to test and the number that shows good vitality or germination out 
of each 100 gives you the percentage. You can also test by means of 
the blotter system as well as with the rag babies. 

An acre of peas require, in a normal yield, 108 pounds of_ nitrogen, 
52 pounds of potash and 33 pounds of phosphoric acid. Peas have 
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Good cultivation is necessary to get the soil in good mechanical 


nodules on the roots and with the aid of the bacteria in the soil they 
are able to utilize the nitrogen from the air. The same is true of 
clover, alfalfa and other legumes. When clover roots or alfalfa roots 
plowed under after the crops have been cut, one-third of the 
rogen required of 4 the plant is still remaining in the roots and re- 
turned to the soil; but, with peas, only one-tenth of the nitrogen is in 
the roots, and when cut green for canning purposes, very little re- 
mains, owing to the drying-up process. So farmers who raise for the 
canning factory, after you take off your peas, disc your land thor- 
oughly, sow a peck of buckwheat to the acre and you will have saved 
some of the nitrogen in the pea roots, as well as sheltered your soil 
from the weathering process and prevented a lodgement of weed seed; 
also the buckwheat will add to the humus and the fertility of your soil 
when plowed under. 

The Alaska peas do not stool. They grow from one foot and a 
half to two feet high. The sprout divides into two parts, one going 
into the soil as a root and the other over the soil as the plant. It 
requires from six to ten days, according to the weather and soil, to 
appear above the ground. Alaska peas will flourish better on lighter 
soil than the Sweet Wrinkled varieties, but they also have a greater 
tendency to vary and deteriorate. A nice field of Alaskas with four or 
five pods on the vines are maturing for canning purposes. They are 
growing on fertile soil, weather conditions are right and they are 
anxious to show that they will reproduce themselves over 100 fold. 
We see the same field in a few days again all in blossom. Later the 
same field of Alaskas are putting up a great number of additional 
pods on the top of the vines, so when these are ready for cutting we 
are apt to find that the first pods contains peas that are large and de- 
veloped, while the top pods contain very small peas that are so tender 
that they will be smashed in the viner. 

Selection of Seed Peas.—Were all the seedsmen to obtain their 
seed stock from the first pods on the vines I presume we would have a 
variety of Alaska peas that would all mature at about practically the 
same time; but. the seedsmen have heretofore given their seed stock 
to the farmer to be raised at so much per bushel. He sends out a 
field expert with a number of boys to pull out the rogues in the field 
of peas which he intends to use for his next year’s pea stock; but 
the fields containing peas that he intends to sell to the canners he 
never touches at all that year, but advertises to the fact that he is 
selling a rogued stock, which no doubt is true, as the roguing was done 
after the seed was in the sack. The seed stock furnished to the can- 
ners then contain rogues as well as seed from the top or last pods on 
the vines, which were allowed to mature and become ripe before the 
farmer harvested the peas. Now, it seems to me, gentlemen, that the 
peas from these top pods were at least six to ten days later than the 
bottom pods, and when the seed is mixed won't you have vines grow- 
ing from these peas showing that they are of a later variety than the 
others, and don’t you, think that it is the pea seed from the top or 
later pods on the vines that give us all the rogues? 


Never allow farmers to raise peas for you for canning purposes 
from seed that is not free from rogues. e is not to blame, when 
the field man looks over his field of peas and decides they are fit to cut 
owing to the bottom pods being matured, if the farmer refuses to cut 
them for the reason that he says, “Look at all the peas that will be 
wasted and that are in blossom yet.” 

When peas should be cut for canning purposes must all be left 
to the owner, the manager or the field boss, for no rule will apply to 
the proper time for harvesting green peas; for what would prove to 
be the right time this year may prove to be the wrong time another 
season. Most canners use green pea harvesters. The farmers will find 
it impossible for each of them to own one of these machines; but a 
good ordinary mower with a set of pea guards and bunchers attached 
will answer the purpose very well. 

Farmers ought to take home their pea vines, dry them for hay to 

e fed to animals, as dried pea vines contain as much protein as 
clover. They could also use them as silage. It is a known fact that if 
the vines are not afflicted with pea disease and that they do not con- 
tain any quack grass seed or Canada thistle seed, they will. be worth 
$3 per ton for fertilizer purposes, and in conclusion I will say: 

Farmers and canners, to keep up the fertility of your soil, there 
is nothing better than clover, farm yard manure and commercial fer- 
tilizer if applied intelligently. Clover and manure add the humus as 
well as the fertility, and Cyril Hopkins, when he says two and one- 
half tons of green clover plowed under are equally as good as 400 tons 
of barnyard manure, gives you a pretty good idea of the value ef 
turning under clover. I thank you. 

Following Mr. Fitzgerald, President Chatham introduced Dr. Bige- 
low and his lantern slides. These consisted of pictures of the Labora- 
tory at Washington as they have been fitted up, of views of Wash- 
ington in the neighborhood of the Laboratory and such other scenes 
as interested the canners. Dr. Bigelow did not enter into the discus- 
sion of any subject relating to canning, but confined his talk to a de- 
scription of the Laboratories and the work which they could and 
would do there for all members. He also called attention to the fact 
that non-members as well as members could make use of the Labora- 
tories, and that only a sufficient charge would be made as would cover 
the actual expense of the investigation or research. If no investiga- 
tion or research were necessary, but the question could be answered 
by letter, then no charge whatever would be made. He strongly rec- 
ommended that all canners become members so that they would be 
kept informed as to the work done and to be done. 


The Election. 

The election of officers for the coming year resulted as follows: 
For president, David J. Fitzgerald; for vice-president, James Hutchin- 
son; for secretary, J. A. Hageman, re-elected; for treasurer, W. H. 
Fromm. The new executive committee consists of the following: D. J. 
Fitzgerald, J. A. Hageman, T. F. Wittenberg, B. W. Davis, and a third 
party who is to be named by the president. 


The voting was not by ballot but by tongue, Charles Voight, of 
Randolph, nominating President Fitzgerald and Vice-President James 
Hutchinson. Mr. Fromm was nominated by Johnson, and Mr. 
Davis of the executive committee, was recommended for re-election 
by Mr. Friday. 

Mr. Chatham was given a rising vote of thanks for the excellent 
work which has been accomplished during his term of office. 

The convention then adjourned. 5 


THE AMUSEMENTS. 


- On the, program was found the announcement that “private enter- 
tainments” were not desired and the Association would much appre- 
ciate it if no small or individual parties were given, the idea being 
that no amusement should. be tendered to any canner to which all the 
rest were not invited. 
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Sales Offices—CHICAGO, ILL. 
Factory—HOOPESTON, ILL. 


EASTERN BRANCH 
AND SHOWROOM 


44-46 MARKET PLACE 
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THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 


Iron drum, heavier frame, all gear drive and shaft drive for vibrating 


feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts 
Beans are scattered into vibrating hopper, fed automatically into 
— of drum, carried to the knives, cut and dumped onto the vibrat- 
ng screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacity about 20,000 two pound cans in tem hours. 
This machine is also used for cutting rhubarb okra and celery. 


Built by B. J. LEWIS, Middleport, N. Y. 


Manufactured under patents May 14, 1901. Machines using this principal are infringing 


BEWARE. 
Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 


SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these 
machines in operation in a Puget Sound salmon can- 
nery. It is working on 1-lb. Talls Salmon and is putting 
through about §8,000 CANS PER DAY of ten hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 
7 Lacquered and Delivered all dried and ready for 
piling. 


SEELY BROS. 


The lacquer is applied with a nice, smooth, even 
finish all over surface of can. 

Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers 
in the United States. 

Write us for particulars and get a sample lacquered 
can. Get in line with this work. It is worth your atten- 
tion. Outside lacquering is becoming popular. 


Sole Manufacturers Blaine, Wash., U.S.A. 
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Of course this did not include those little dinners or suppers en- 
joyed by a few friends. On the gontrary,.every one made it a point 
to take some one else to dinner, to lunch or to supper, but there were 
no entertainments carried off during that week which may be spoken 
of in the future but that every member of the Wisconsin Pea Packers 
Association is familiar with. ? 


The Ladies’ Matinee Party. 

The first entertainment which we have to report is that of the 
Wednesday afternoon matinee tendered to the ladies of the convention 
by the supply men. This was strictly a ladies’ affair, just as the 
principal meetings are affairs of men. 

The play was at the Davidson Theatre, and was éntitled “When 
Claudia Smiles,” with Blanche Ring in the leading role. Ye scribe is 
a hemale, and was not at the matinee, but judging from the smiles 
which the ladies gathered in Claudia’s garden, there could have been 
nothing there but joy. The ladies were much pleased. This, how- 
ever, may have been partly due to the souvenirs received just after the 
matinee, furnished by the Allied Industries, silver pocketbooks—not a 
mesh bag, but a real pocketbook, with several: Compartments, “vanity 
box,” etc., ete., not forgetting a looking glass. We don’t know 
whether these contained women’s powder or mennen’s powder—but 
never mind that. (It’s too old.) 


The Allied Industries’ Theatre Party. 

That same evening at 8.15 the big theatre party for both ladies and 
“them what come with them” was in order. The Allied Industries 
must have passed a big hat around prior to the Milwaukee convention, 
for they certainly had the wherewithal to furnish the amusement, and 
they did. So we have to repeat that this theatre party in the evening 
was also at the expense of the supply men. 

It was at the Majestic, a polite vaudeville house of that city, and 
the acts, every one of them, were of the best. Some, in fact, we under- 
stand, were especially engaged for that evening. They were all artists 
of the highest type and the immense crowd, which filled the theatre to 
overflowing, applauded fondly and frequently. There is nothing worse 
than a poor show, nor anything better than a real good one, and be 
it said to the credit of those who had the affair in charge that this 
one was a particularly good one. Every one present had a good word 
to say for it and made no apology for the appreciation which they 
manifested. It would give us great pleasure to describe some of the 
“skitches,” as Donnelly calls them, and to retail a few of the best jokes 
of the night, but we know too well our inability to do either justice. 

Every pea canner was taken care of first, and given a good seat in 
the center of the theatre, or as near the center as possible, those having 
ladies with them naturally being given the preference, and while the 
house was full and every seat taken we have not as yet heard of any 
one being disappointed. It was well managed and carried off with 
more than the usual degree of success. 


The Cabaret Show. 

After’the show an extra “skitch” was pulled off in the billiard 
room of the Republican House, the managers of the theatre party hav- 
ing arranged with some of the dancers and artists in the show to give 
a little Cabaret. There was also engaged a quartet from Chicago, and 
as an especial attraction—we say especial, and you can ask any pea 
packer in Wisconsin, whether this was not especial—that is, the ap- 
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pearance of a large, buxom brunette, who sang the popular songs. She 
was well built, fully 5 feet 10 inches tall, and, we should, say, she 
weighed in at about 190. 

She sang about every song that has come out during the past sea- 
son, and some more than came out before Milwaukee was incorporated, 
but she sang them well and received the hearty applause of every one 
present. Many of the men stood upon the chairs and applauded, and 
as the singer walked between the tables and through the large dining 
room there could be noticed some of the younger men whispering 
sweet nothings, but she shook her head gently, smiled and moved a 
little further on. We fancy some of the said young men who patted 
her beautiful arm and were so very attentive had somewhat of a shock 
when Mr. Cook removed his head-dress. Yes, Mister Cook was “her.” 
There were several young men missing for an hour or so after that 
explosion. 

Besides Mr. Cook we also had with us that night two professional 
Tango dancers, who were secured for the purpose of teaching the 
ladies and others present how to do the now fashionable society dance, 
but the floor space was limited and the pupils shy, so that no lessons 
were given, and the two amused the crowd by their graceful steps. 
Those who had charge of this little affair for the Allied Industries were 
heartily congratulated for the excellence of the entertainment. 


The Chisholm-Scott Smoker. 

Thursday was a big day in the convention hall, and we have the 
pleasure also of calling attention to the annual smoker tendered the 
entire convention by the Chisholm-Scott Co. on this day, or rather even- 
ing. Most of the Wisconsin canners have, in previous years, accepted 
the hospitality on this same occasion and know well what the affair 
is, but to those who are not fortunate enough to be pea canners or to 
have attended one of these conventions we can only say that they 
have something to experience. There were plates laid for something 
over 400 people and not more than a dozen plates remained idle during 
the evening. In other words, the Chisholm-Scott Co. furnished a little 
bit more than was absolutely necessary, just as they do in their busi- 
ness agreements with the canners. There was certainly nothing lacking 
at this smoker, the machinery of joy well oiled with pleasure and 
everything ran smoothly from the beginning of the season—we mean 
evening—until each pea canner was safely tucked away in his little bed. 
None were canned, of course, because a canner can’t can himself. 

We want to congratulate Mr. Scott, Dr. Bissing, Mr. Ryder, the 
master of ceremonies, and all others of the firm who had a hand in the 
management of this excellent affair. It was all free and plenty of 
everything, including songs, music and dancing, but it was worth 
many times the price we have more than once paid for a similar 
evening not half so well enjoyed. 

Of course, the ladies were present, and as in all the other pleasures 
of the convention, the evening was conducted in a manner not the 
slightest bit objectionable to any one, and when the lights were turned 
off at midnight the great gathering reluctantly sought their hats and 
wraps. 

Among the songs, sung by the entire assemblage, we recall: “Red, 
White and Blue”; “Tramp, Tramp, Tramp”; “Oh, You Beautiful Doll”; 
“Marching Through Georgia’; “Old Folks At Home”; “I Want a Girl’; 
“Sailing Down the Chesapeake Bay”; “My Country, ‘Tis of Thee’; 
“There’s a Girl in the Heart of Maryland”, and “Auld Lang Syne.” 
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Driving or upper end—MODEL H “PEERLESS” 


“PEERLESS” Double Husker 


With Two Operators 


Each separate from the other. A minimum of space and only one driving pulley. Two 
pairs of rolls, yet only one point where corn discharges. Two feed-tables, yet each operates 
separate from the other, and six feet between the operators so they can’t visit. Either 
operator can stop the entire machine or only his feed-table. ; 


100 Per Cent increase in capacity —— 150 EARS PER MINUTE 
30 Per Cent increase in floor space 
33% Per Cent increase in power ESS 4 HORSE POWER 
95 Per Cent to 99 Per Cent perfect work =< SATISFACTION 


“PEERLESS” AUTO EAR PLACER 
Built without a Roll, Chain or Gear ——= 100 PER CENT PERFECT BUTTING 


Hart, Micuigan, October 24, 1913. 
PEERLESS HUSKER CO., Burrato, N. Y. 

GENTLEMEN:—We are mailing you an order for full equipment for all of our 
plants for 1914. After using your latest improved machine this year, we do not 
understand how any corn packer could get along without your ‘‘PEERLESS’’ 
Huskers. We consider them far superior to any Husker we have ever tried or 
seen. We certainly could not have gotten through the season of 1913 had it not 
been for this equipment here at our Hart Plant. 

Yours very truly, 
(Signed) W. R. ROACH W. R. ROACH & CO. 


YOU NEED “PEERLESS” HUSKERS 
For 1914 SEASON. Get ready for it now by writing us to-day for our New Catalog No. 8 


PEERLESS HUSKER COMPANY 


78 TERRACE BUFFALO, NEW YORK 
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PUBLISHED EVERY MONDAY RY 


THE TRADE COMPANY, 


A. I. JUDGE, . . - - - - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 
NEW YORK OFFICE 
Room 135 Herald Square Building, 149 W. 35th Street, 


THE Canning Trabk is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 37th Year. 


TERMS OF SUBSCRIPTION, 
Payable in advance, on receipt of bill. Sample copy free. 
One year, - - - - . - - - - $2.00 
Canada, - - - - - - - - $3.00 
Foreign, - - - - - - - - - $4.00 
Extra copies, when on hand, 5 Cents each. 
ADVERTISING RaTES.—According to space and location. 


Make all Drafts or Money Orders payable to THE TRADE Co. 

Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 15 cents to their checks 
to pay cost of collection as charged by eastern banks. 

Address all communications te THE TRADE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but anony- 
mous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, DECEMBER 15, 1918. 


EDITORIAL JOTTINGS. 


As usual Wisconsin held an interesting, instructive 
meeting, and that Jack might not be a dull boy there was 
a goodly proportion of play mixed in with the work. Its 
officers and its members are to be congratulated upon the 
amount of good they get out of the Association. In this 


‘they furnish a splendid example to the entire industry. 


The industry as a whole is fully recognizing the value 
of working in connection with other bodies that may be of 
benefit to them, such as the Agricultural Experiment Sta- 
tions of the various States; and we have recently had a 
good example of this in the co-operation between the can- 
ners of California and the Horticultural Society of that 
State, where the mutual interests of both are given full 
consideration. There can come only progress from such 
movements. 


_ There is another and still greater opportunity, how- 
ever, right at the hands of the industry and which up to 
this time has not been made use of, despite the fact that 
it is most powerful and the benefits to be derived from it 
lasting and sure. That is in connection with the increased 
exports of canned foods of all kinds. 


The industry has been so busy growing in this coun- 
try and improving itself in one way and another, together 
with teaching the home consumers how really good the 
canned articles are, that there has been no thought given 
to other countries of the world, whose markets are 
greater and seemingly particularly well adapted to a large 
consumption of canned foods. Of course, there has al- 
ways been some exportation of canned foods, but with 
the exception of salmon and condensed milk and quite a 
good proportion of California canned fruit, it may be said 
the attempt has not yet been made. And yet think what 
a large export trade in all canned fruits and vegetables 
might mean to the industry? What would it have meant 
to corn packers during the past three years if there had 
been a heavy demand from Europe, Asia and Africa for 
this excellent article? What would it mean to the tomato 
canners this season if there was a demand for three or 
four millions of cases of tomatoes from South America, 
Europe or elsewhere? And is there any reason why there 
should not be this demand? 


The only reason that the demand does not now exist 
is that the canners have never attempted to create it ; have 
done nothing to introduce the goods into Europe, and in 
this respect are far behind other American manufacturers 
who have spread their goods out over the entire face of 
the globe. And yet we honestly believe that canned foods 
could be introduced to the great majority of countries 
with greater ease than the average American manufac- 
tured product of any other kind, because of the nature of 
canned foods. By their very nature they appeal to the 
consumers of those countries, or would do so if the proper 
effort were made. 

Speaking of these export consumers as foreigners, 
and embracing all countries of the globe, it may be said 
that as a rule they are very light meat consumers, living 
mostly upon cereals and vegetables, but through this fact 
their diet is limited and monotonous. If they could be in- 
duced to try canned tomatoes, corn, string beans, baked 
beans, hominy and in fact the whole line of fruits and 
vegetables in cans; could be shown that the goods are 
actually cheap and not expensive, as they now consider 


them where they are known at all, it would seem that an 
immense consumption might be worked up. There is no 
competition with meats to overcome, the people are 
largely vegetarian, and the only reason they are not eat- 
ing canned foods of American production is because they 
either do not know of them or believe that they are so 
high in price as to be beyond their reach, an opinion they 
form from the few cans of high priced, fancy fruits, etc., 
they have so far seen. 


Just a consideration. Suppose 100,000 cases of our 
present surplus of tomatoes could be distributed over 
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The wise packer appreciates that the in- 
creasing demand for quality includes 


the package 


Baked Beans, Hominy, 
Beets, Sauer Kraut, 
Pumpkin 


Look best, taste best, are 
best when packed in 


SANITARY CAN COMPANY 


CONTAINERS 


SANITARY CAN COMPANY 


Baltimore NEW YORK Chicago 


Rochester 
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South America, where the natives have a natural bent 
towards this article and would be quickly drawn to it; 
and that these goods could be distributed at cost, or even 
given to them so as to get them into circulation and 
eaten, would it pay? Why it would be the greatest step 
towards the increased consumption of tomatoes that could 
be made. We do not believe there is a possibility of its 
failure. 

A big export trade annually in canned foods would 
mean the ending of over-packs in any year, a safety valve 
on the business, a shock-absorber, if you wish, which 
would take up all surpluses at good prices. This is not 
to be done, of course, as an industry, but as an individual 
or firm, and the means of acquiring these foreign markets 
is made easy by the assistance of the Department of Com- 
merce, which is, in fact, anxious to further the business 
of any reputable American producer. They maintain a 
corps of commercial agents, in connection with the Amer- 
ican Consulates, in every country on the face of the globe, 
whose duty it is to introduce, explain and demonstrate the 
merits of the goods offered. Last year, it will be recalled, 
this Department appointed J. Leslie Shriver as a special 
agent representing canned foods, and he is abroad now 
upon this work. But the whole machinery of this Depart- 


ment is at the disposal of the canners if they will but 
show the proper spirit and desire to have their goods in- 
troduced and to foliow up the business. The Government 
is anxious to help you, if you will but seek its aid, and we 
can tell you that it is in a most receptive mood just at 
this time. 
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_. The National Association is at work upon having the 
tariffs reduced, so that the goods may find admittance to 
all countries; and these countries, learning more of the 
benefits of the goods, are showing as great an interest in 
having them reduced, so that any interested canner may 
lay out a plan of securing a good share of this new, virgin 
field filled with more consumers and greater orders than 
even America, our home market affords, with the assur- 


ance that there will be no tariff obstacles to block out the 
goods; and further than this, that the Government will 
assist him in every way. Write the Department of Com- 
merce and obtain full particulars regarding any market 
you have in mind, and they will be glad to furnish partic- 
ulars, and glad to see the progressive, hustling spirit 
shown. We must be at this work, and there is no better 
time than now. 


A NEW SWEET CORN. 


A very important addition to the list of Canners’ seeds is 

new Leonard’s type of narrow grain Evergreen 
sweet corn. This stock has been worked up by §§. 
F. Leonard after several years of selection. The end sought 
for and attained by the selection was to retain the Evergreen 
size of ear, its straight row and strong, vigorous stalk, and to 
these desirable qualities has been added a long narrow grain 
which eliminatgs starch and increases sugar. There is also a 
gain of rows on a smaller cob and a more uniform shape of 
ear. Altogether it is conceded to be an ideal Sweet Corn for 
the purposes of the canner. 


the 


Patent 


THE SEAL OF SAFETY 


Pending 


No. 58D and No. 98 Double Seamers 
Automatic Feed Cover Feed Hand Feed and Treadle Action 


Max Ams Machine Co. has made a tremendous jump forward this year 
in can sealing machines. ; 

The new No. 98 Double Seamer will take all sizes from the smallest up 
to and including No. 3’s. 

It is so simple that a boy can take it apart and assemble it correctly. 

Cannot get out of order with proper usage. 
wheel shaft and complicated mechanism done away with. 

One oil cup takes care of the lubrication in front. 

All lubrication perfection. 

The price is within reach of the smallest canner, 

Every user of AMS DOUBLE SEAMERS acknowledge their SUPERI- 
ORITY in the line of high speed machines for all packers’ cans in every 
department of the canning industry. 
paints, oils, or anything else, in tin, zinc, or cardboard the No. 58D, Auto- 
matic, and the No. 98 Double Seamer, hand feed do the work and do it 
satisfactorily. 

These machines have special features not to be found in any other 
Double Seamer on the market, as follows: 

The seaming rollers are adjusted on a seaming ring and there is a separate 
ring for each diameter of can, which means a quick change from one size 
to another. 

The seaming rollers are reversible, which means double use. 

Our new illustrated catalog on Double Seamers will be sent upon request. 

If you desire further information we will cheerfully give it to you. 

Every device for the protection and safety of the operator has been. 
placed on these machines, which is a very important factor under the in- 
demnity laws of the several states. 


Max Ams Machine Company 


MOUNT VERNON, - > 


The cans stand still during seaming. 


Worm-wheel and worm- 


Whether it is for foods, spices, powder, 


CHARLES M. AMS, President 
NEW YORK 
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LEONARD SEED COMPANY 


CHICAGO 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. . 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard 


PLANT 


Leonard’s Seeds 


We are now booking 


GEO. ZASTROW 
MECHANICAL ENGINEER 
1404 to 1410 Thames St. BALTIMORE, MD. 


SSA90Ud ‘TALS 
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Manufactured to hold 800, 1,000 and 1,200 2-Ib. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, dry 
steam, or open bath process. 


Manufacturers CANNING HOUSE MACHINERY & SUPPLIES 


Prices 
Quoted on fine equip- 
Special ment of 
machinery; 
= can give 
Specifica- prompt and 
satisfactory 
service 
‘*Perfection’’ Power Crane 
Continuous 
Kettles Steam 
Crates Exhaust Boxes 
Trucks 


Machinery 
“Genuine” Bucklin Cyclone Pulp Machine 


The Sinclair=Scott Co. BALTIMORE, MD. | 
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. The California Market 


Canners working in closer touch with fruit growers—Pineapple demand con- 
tinues good—A new article of packing, pineapple cores—- Asparagus mov- 
: ing out—The salmon pack—Coast Notes. 


Reported by Telegraph 


San Francisco, Cal., Dec. 6, 1913. 

The State Fruit Growers’ Meeting.—The forty-third an- 
nual convention of the California State Fruit Growers’ Asso- 
ciation was held at San Jose on December 2d, 3d and 4th, Dr. 
A. J. Cook, State Commissioner of Horticulture, presiding. 
Many canners of the State are also growers of fruit, and all 
are vitally interested in the industry, and the trade was well 
represented at the convention. Among the papers of special 
interest to canners that were read were the following: ‘“Irri- 
gation,’ Willis Jones, Claremont; ‘Horticulture and _ the 
Panama-Pacific International Exposition, 1915,’’ George A. 
Dennison, Chief of Horticulture, Panama-Pacific International 
Exposition, San Francisco; ‘“‘Peaches and Their Culture,” C. F. 
Collins, Dinuba; “‘Thinning Deciduous Fruits,’’ George P. Wel- 
don, Chief Deputy Commissioner of Horticulture, Sacramento; 
“Fruit Producers and the Panama Canal,” Isidor Jacobs, 
President California Canneries Company, San Francisco, and 
“Rural Credits Under California Conditions,’ Col. Harris 
Weinstock, U. S. Farms Credit Commissioner, San Francisco. 
Following the convention many of the county horticultural 
commissioners met with the State Commissioner of Horticul- 
ture for a week’s course of study and laboratory work., The 
canning trade is steadily getting into closer touch with fruit 
growers, and this tendency was clearly shown this year by the 
number of members of the trade who took an interest in the 
annual convention. Deciduous fruit orchards are no longer 
planted without the advice of well-informed canners, and in 
many cases large acreages are put out on the recommendation 
of packers, with the output engaged in advance for a term 


_of years. 


Pineapple.—The demand for Hawaiian pineapple is keep- 
ing up in a splendid fashion, but the advertising campaign will 
be continued in the hopes that a complete clean-up can be 
made. Recipe books edited by the best authorities on cooking 
will shortly be ready for distribution, and these are expected 
to be of distinct value in stimulating interest in canned pine- 
apple. It is interesting to note in connection with the pine- 
apple packing industry that the waste that was formerly so 
very heavy is steadily being eliminated and the by-products 
that were formerly discarded are now being utilized and at a 
profit. Immense quantities of pineapple juice are now being 
bottled and the demand for this article is steadily increasing. 
The packing of pineapple cores is also commencing to become 
quite an important branch of the business and heavy sales of 
these are being made. These are being used largely by con- 
fectioners for chocolate dipping, the idea having been origin- 
ated by a Chicago candy-maker. The California Fruit Can- 
ners’ Association is advising the trade that it will pack pine- 
apple cores to order and will make deliveries from the winter 
pack about March and April and from the summer pack from 
July to October. Cores of three different lengths will be packed 
as follows: Five-eighths inch, one-half inch and three-eighths 
inch. These will be put up in two different diameters, the cores 
from pines that are ordinarily packed in No. 2% cans trim 
and shrink in processing so as to cut out about one inch in 
diameter, and these are referred to as No. 2% cores. The 
cores from pines packed in No. 2 tall tins trim and shrink to 
cut about seven-eighths of an inch in diameter, and are re- 
ferred to as No. 2 cores. These are all packed in water and 
are being offered at $2.25 per dozen under the regular pine- 
apple contract terms. Each can contains at least two hundred 
and twenty-five cores. 


Asparagus.—The nineteen-thirteen pack of asparagus is 
moving in a very satisfactory manner and an effort is being 
made by canners to effect a complete clean-up if possible. The 
heavy consuming period is now at hand, and upon the demand 
experienced during the next two months depends whether or 
not the clean-up can be affected. Stocks in first hands are 
lighter than they have been for years at this season, from what 
can be learned, but jobbers are understood to have fair-sized 
supplies. The California Fruit Canners’ Association is adver- 
tising its Del Monte brand nationally, the first publicity work 
of this kind that has been attempted, and doubtless this will 
serve to stimulate interest in this prime California product. 

The Alaska Packers’ Association reports its pack of sal- 
mon for 1913 as follows: 


Talls Red King Cohoe Pink Chum 
Bristol Bay..... 707,389 3,131 3,305 22,409 ee 
Central Alaska. .131,890 7,632 5,796 10,664 1,920 
S. E. Alaska.... 4,097 seas 2,019 187,307 27,291 

843,376 10,763 11,120 220,380 29,211 


Puget Sound—Sockeye talls, 204,056; flats, 20,490; half 
flats (96 to case), 37,995. Grand total, 1,505,589 cases. 
Alaska salt salmon, 8,032 barrels. 


Coast Notes.—At the annual meeting of the stockholders 
of the North Alaska Salmon Company, held recently at San 
Francisco, Juda Newman was re-elected president; S. J. New- 
man, vice-president; R. Cotter, secretary, and C. P. Hale, J. P. 
Haller, E. S. Wangenheim, Juda Newman and S. J. Newman, 
directors. The pack this season was larger than that of a year 
ago, but the reduction in prices reduced the earnings slightly. 


E. C. Pierce, of San Francisco, who has achieved such a 
success in marketing California tunny fish, is preparing to turn 
some of his attention to extending the market for California 
canned beans and has contracted to dispose of the entire out- 
put of the Delta Canning Company, of Stockton, for the next 
five years, arrangements to this effect having recently been 
made by J. M. Eddy, secretary and treasurer of the canning 
company. The sales force of this concern will be disbanded 
and Mr. Eddy will no longer be actively connected with the 
business, although he will retain his stock in the company. 


H. G. Campbell, who has been making an investigation of 
the quantities of fruit raised in Polk County, Ore., has re- 
ported to the Dallas Commercial Club of Dallas, Ore., that ap- 
proximately 2,000 tons of fruit of the canning variety are pro- 
duced annually. The output last season was about as follows: 
Loganberries, 261 tons; black raspberries, 8 tons; red rasp- 
berries, 9 tons; strawberries, 134 tons; cherries, 414 tons; 
Bartlett pears, 409 tons; peaches, 287 tons; blackberries, 33 
tons; currants, 11 tons, and gooseberries, 71 tons. The com- 
mercial body is working to secure the establishment of a can- 
ning plant. P 

The Monmouth Evaporating and Cannery Company ‘has 
moved its plant at Monmouth, Ore., to a larger building. 

Definite steps are being taken by the Chamber of Com- 
merce of Porterville, Cal., for the construction of a fruit and 
vegetable cannery and plans are being made for the organiza- 
tion of a community company. 

The Washington Industrial Welfare Commission has com- 
pleted an investigation of the wages of female employes of 
fish canneries, and this shows that these women and girls re- 
ceive higher wages than those in any other industry yet investi- 


A 
4 
. 
| 
: 
23 
| 
} 
| 
2 


THE Canning TRADE | 31 


gated, but that they also work more hours. Of the 1526 em- 
ployes listed, 81 per cent were paid $9 or more per week, and 
57 per cent were paid $11 or more. The average number of 
hours per week was about 56. In the canneries piece workers, 
comprising slightly less than one-half of the total working 
force, make the best wages. Of these 69 per cent make $11 a 
week, or more, while of day workers only 46 per cent made 
this much. Of the 1526 employes, 360 were less, than and 


1166 more than 18 years old. Only 5 less than 18 years earned 
more than $11 a week. In the case of 106, no account of the 
working hours was given. The hours of labor of the others 
were: Forty-eight hours per week and under, 345; 49 to 56 
hours, 399; 57 to 64 hours, 457, and 65 hours and over, 219. 
If the Commission should base a minimum wage solely on the 
cost of living, as has been indicated, such a ruling, according 
to this showing, would affect the canning industry much less 
than any other examined, if at all. “BERKELEY.” 


WE WANT TO SEE YOU 
AT THE 


CANNERS CONVENTION 


DURING WEEK OF FEB. 2nd, 1914 


REALLY—You can’t afford not to be there 


A. K. ROBINS & CO. 


BALTIMORE, MD. 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


To Save Money See the 


“Wanted & For Sale” Ads 


BUSINESS-GETTING PUBLICITY 


for canners and packers is the kind that brings them 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- 
ing’’ all canned foods to his customers and friends. 
The best way to reach and educate the retail grocers 
is through 


The RETAILERS’ JOURNAL 


The Magazine of the Grocery Trade 
Published Monthly at 
36 La Salle Street - CHICAGO, ILL. 


LACQUERS ALL COLORS FOR CANNERS USE. 


How about your soiled and rusty cans? 


MAIER’S SILVER LACQUER, 


will give them, a clean and bright appearance 


JOHN G. MAIER’S SONS, The Lacquer People. 
Manufacturers of 


Baltimore, Md. 


THE AYARS MACHINE CoO. 

THE FRED H. KNAPP CO. 

S. M. RYDER & SON. 

WM. S. KERN 

C. M. KEMP MFG. CO., Baltimore, Md. 


The BROWN, BOGGS CoO., Ltd. 


HAMILTON, 

SOLE CANADIAN AGENTS FOR 
HUNTLEY MFG. CO. 
TACKS MFG. CO. 
BOUTELL MFG. CO. 
BURDEN & BLAKESLEE 


C. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 
THOMAS TOMATO SCALDER, THOMAS SANITARY PREPARING TABLES, 
THOMAS CONVEYORS, FRANK HAMACHEK PEA VINER FEEDER, W. A. TRESCOTT 
' FRUIT & VEGETABLE GRADERS, 
W. E. B. PATENT GASOLINE GAS MACHINE. 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR CANNING FACTORIES 


CANADA. 


CHISHOLM-SCOTT CO. 
MORRAL BROS. 

W. A. TRESCOTT 
SINCLAIR-SCOTT CO. 
J. B. FORD CO., Wyandotte, Mich. 


MORRAL GREEN CORN HUSKERS, 
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As Brokers View the Market 


Latest information fram many,sections of the country as viewed by the leading Brokers 
—Reports mainly by wire—The canned food situation as IT IS. 


BALTIMORE. 


Baltimore, Md., Dec. 13th, 1913. 

All the news is out concerning this season’s work in the 
canning of tomatoes, and the results are known to the trade 
everywhere. The publication last week of the official statistics 
of the pack of that article is in the nature of a last analysis. 
So far as any effect upon the market prices goes the news fell 
flat, and the quotations at the end of this week are just where 
they were at the close of the week before. The fact is the 
prices had already been hammered down to the point where 
they could go no further, apparently, and the owners of the 
goods are preparing to lock them up for the winter months in 
safe storage places to await a more favorable market. They 
are not all locked up yet, however, and anxious buyers need 
have no fear of not being accommodated. 

Favorable weather for making shipments without danger 
of freezing on the road helped to make further sales of toma- 
toes this week, but the goods were not so widely scattered. 
The business done in them during this month has, probably, 
exceeded the record for the month of December, which is al- 
ways considered the dullest month in the year, and all pur- 
chases were made for immediate shipment, indicating that the 
goods are needed for actual wants. Evidently, the previous 
shipments to the same markets have gone into consumption, 
or are on the way. It is this character of buying that gives 
encouragement to the canners. 

None of the seasonable articles in the line of vegetables 
was entirely overlooked this week. Straight carload orders 
for any one article were not plentiful. As a matter of fact, 
they were scarce, but what they lacked in point of quantity 
was partly made up in the number of them for lesser quanti- 
ties. The shipments in pool carloads, comprising six or eight 
different articles, were sufficient to keep the packers fairly 
busy, but the market was not at all active in any particular 
line of goods. Sweet potatoes, kraut, string beans and baked 
beans were more active in a small way than any other vege- 
tables, and the pole variety of green lima beans is nearly sold 
out. Corn is in a strong position, and the prices are expected 
to improve during the winter months, but just now it is dull 
enough. Peas are almost at a standstill in this market. Sweet 


potatoes at today’s prices are worth attention. Okra and toma- 
toes are almost sold out. 


Pears are pretty well sold up. There is hardly a canner 
in all this section who is in position to sell a straight carload 
of them. Apples are not so nearly cleaned up, but the stocks 
here are mighty small for this time in the season. Tle stocks 
of berries of all kinds were seldom so light as they are now, 
and cherries are a negligible quantity. Some little demand 
for peaches keep them going along every week, and pineapples 
find friends now and then. It will not bother the canners here 


to dispose of their holdings of fruits before another season 
rolls around. 


Excellent demand again this week for cove oysters, the 
lower range of prices being incentive. Small stocks, compara- 
tively, in the hands of the canners, and freezing weather would 
stiffen up the prices without much notice. 

THOS. J. MEEHAN & CO. 


INDIANAPOLIS, IND. 


Indianapolis, Idd., Dec. 12th, 1913. 
No. 3 standard tomatoes are quoted at 77%4c.; No. 2s at 
62%c., and there are no No. 10s being offered. Hand-packed 
No. 3 sanitary tomatoes of extra standard quality are quoted 
at 80c. to 85c., with fancy held at $1.00. 


Standard corn is quoted at 65c.; fancy at 95c. Standard 
pumpkin No. 3 is held at 60c., with extra standard at 65c. and 
No. 10s $1.85, all plain cans. The market is very quiet, noth- 
ing doing and prices merely nominal. 


HARRY C. GILBERT COMPANY. 


SAN FRANCISCO, CALIF. 


San Francisco, Cal., Dec. 12th, 1913. 


The heavy water shipments of both fruit and salmon have 
greatly reduced the holdings. Jobbing business is steady, but 
light. Some packers are soliciting future orders for early 
packed fruits and vegetables, subject to confirmation at open- 
ing rates. Local operators estimate the season’s salmon pack 
at 7,500,000 cases. There are many inquiries for tomatoes, 
but puree is the only stock on hand. ; FRISCO. 


RECENT DEATHS. 


Arthur M. Wilson, of Hartford, Conn., one of the best 
known wholesale grocers in the country, by reason of his con- 
nection with and activity in trade associations, died Monday 
afternoon, after a short illness. He was vice-president of the 
National Wholesale Grocers’ Association and president of the 
New England Wholesale Grocers’ Association. He was prom- 
inent in Masonic circles, having reached the thirty-second de- 
gree, and in other social and fraternal organizations. He was 
one of the principal factors in the Hartford Business Men’s 
Association. He was taken a week before his death with a 
cold, which developed branchitis, and later toxamania, which 
caused his death. The funeral was from his late home in 
Hartford, Thursday. He was treasurer of the wholesale gro- 
cery house of E. S. Kibbe & Co. 


Perrez B. Burnham, one of the pioneers of the packing 
industry in Maine, is dead at his home in Portland. He started 
in business there fifty years ago, and up to ten years ago was 
a member of the firm of Burnham & Morrill. 


Mr. D. W. Archer, one of the pioneer corn packers of 
the business, died at his home in Chicago on Tuesday, 
December 2nd, aged 64 years, and his death came as a 
shock to the entire Western industry, in particular, as 
he has been a prominent figure there for many years. 


Mr. Archer began canning corn in the West nearly 
forty years ago, and, passing through all the history of 
the development of canning since, was one of the most 
experienced, and best-posted men the industry could 
boast. He was an early worker in the interest of 
the Associations, one of the founders of the Western 
Canned Goods Packers’ Association back in the early 
80’s, and never lost his interest in the work. 


A quiet, unassuming gentleman he made friends of 
all he met, and his passing will cause sorrow in many 
hearts. He has left his impress upon the industry and his 
name will not soon be forgotten. 
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FUTURE MEETINGS OF INTEREST TO CANNERS. 


The following is a schedule of the various Associations. 
that will hold meetings in the near future. If you know of 
any that will occur, but are not mentioned here, glease writé 
or telegraph us promptly at our expense. 


January 6-7-8—Missouri Valley Canners’ Association, at The 
Coates House, Kansas City, Mo. Annual 
meeting. 

January 14, 1914—Utah Canners’ Association, at Salt Lake. 
Annual meeting. 

January 13-14-15—Ohio Canners’ Association, Secor Hotel, 
Toledo, Ohio. Annual meeting. 


February 2-7—National Canners’ Association, National Brok- 
ers’ Association and National Machinery and 
Supplymen’s Association, at  Baltimore.. 
Headquarters Belvidere Hotel. Machinery 
display at Fifth Regiment Armory. 
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THE J. M. PAVER COMPANY 


PAUL. W. PAVER, General Manager 


BROKERS EXCLUSIVELY IN 
CANNED FOODS 


326 RIVER STREET = 
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FOREIGN TRADE OPPORTUNITITS. 


(Where addresses are omitted they may be obtained from 


“the Bureau of Foreign and Domestic Commerce, Washington, 


D. C. In applying for addresses refer to file number.) 


No. 12083. Canned Meats.—A manufacturers’ agent and 
commission house in a foreign country informs an American 
consulate that negotiations are desired with a packing house 
in the United States with a view to securing the sole agency 
for the local market. 


No. 12112. Cereals, Dried Fruits and Preserved Fruits.— 
An American consular officer in Canada has forwarded the 
name of a local firm which desires to receive quotations on 
cereals, dried fruits and preserved fruits. Correspondence 
may be in English, and prices, in American currency, should 
be quoted ec. i. f. city of destination. 

No. 12121. Canned and Bottled Food Products.—An 
American consul reports that a local firm having several ba- 
zaars throughout a certain city desires to receive general cata- 
logues on canned and bottled food products. Prices and dis- 
counts should be given, as this firm is prepared to give orders 
for American goods in the lines mentioned, if suitable repre- 
sentations of goods and prices are made. 


“WE PAVE THE WAY” 


We pave the way for 
the Packer to a broader, 
larger and better distri- 
bution of good quality 
Canned Foods. 


CHICAGO, ILLINOIS 


JOHN A. LEE JOHN B, HENDERSON 


LEE BROKERAGE COMPANY 


(NOT INCORPORATED) 


657 WkEsT RANDOLPH ST. 


PHONE, HAYMARKET 3766 


We are quality brokers in Canned Foods. If you 
have anything that is good or fine, send us a sample and we 
can get you the price. If it is poor, we are the wrong 
people to send it to. We sell Canned Foods only, and 
more than any brokerage concerns ia the Central West, 
with two or three exceptions. Refer you to any whole- 
sale grocer in Chicago. 


CHICAGO. 


PICKRELL & CRAIG CO,, Inc. 
... BROKERS... 


CANNED FOOD SPECIALISTS 


CANNED FOODS DEPT. 


J. L. Craig Louisville, Ky 


HARRY C. GILBERT CO. 
CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 
305 Majestic Building INDIANAPOLIS, IND. 


HULL'S 


PATENT 


125-127 East Falls Avenue 
) BALTIMORE, MD. 


"Gasoline Burners, Fire Pots & Heaters 
| Repairs Promptly Attended to 
CANNING HOUSE SUNDRIES 


= 
Favorably Known to the Gnning Indust 4 
¢ 


BALTIMORE, NEW YORK AND CHICAGO CANNED FOOD MARKETS. 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 
for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


UP-TO-THE-MINUTE 
CANNED VEGETABLES CANNED VEGETABLES—Continued. 
Baltimore few York Chleage Baltimore New Chienge 
| ASPARAGUS*— (California ) SAUERKRAUT{-Best Quality No. 3......... 90 
White Mammoth No. 2%....... $2 85 2 45 2 65 
“ “ Peeled,“ “ 2% 375 Standard 77% 95 
Green 2 50 2 30 2 40 
White, Large 2 35 id 2 35 75 
“ Peeled. “ “ 2% , TO ..ccccce 290 3 00 3 50 
4 SUCCOTASH{-Green Beans No. 2........ 85 90 
Green, 2 25 2 20 215 Dry Bean 80 8 
ss White, Small I go t 85 
GS “ Standard 3 7: 11% 85 
reen, I go 75 I 90 
“ Tips White, Square ........ 2 25 2 30 20 Jersey 275 
Green, Square ‘‘ 1 ........ 2 10 2 10 2 10 TOMATOES] Extra Stand Ballo. ‘‘ 3........ 87% 
BAKED BEANS}-No. I, 36 38 365 “ Se ds “ 
“ 50 52% 55 Standard 5° 55 60 
524% 55 57% Fancy TO 300 360 863 25 
** Plaim......... 67% 70 67% Standard 250 260 25 
3, In Sauce............... 75 No, 2 Stand. Md. f.o.b.Co. 
BEANSt—Refugee Size 1 Whole No. 2...... ..... 1 70 1 80 “ “og ou “s “ 70 
“ “ “ 2. 40 I 40 3 N. J. eee go 
String, Standard Green 2..... 65 674 67% Fancy San. Cans sinch....... I 35 
“ce 10 3 50 3 50 3 25 
** Cut White 2..... 7° CANNED FRUITS 
Limas B’ INO, I 25 I 30 
“ 60 65 65 TO 275 2 65 
Red Kidney, Stand No 60 62% 60 APPLES{-Maryland, 
BEETS{-Small, Whole 3 I i5 I 20 I 75 3 75 80 
on 9 95 | APRICOTS—Cala. Stand. 155 1 60 
No, 2 Evergreen 60 62% 75 me. 4 82% 8e 
Shoe 6 6 5 4 55 4 5° 
“2 Maine Style Standard......... 72% BLUEBERRIES§-Stand. I 10 I 25 
Extra Stand........... 75 77% Maine, 18 1 50 
| MIXED No. Kinds........ 85 | BLUEBERRIES—Maine 575 650 
BLES FOR SOUPiS “ CHERRIES§-No. 2 Seconds, Red... 85 
OKRA AND No. 2 Standard 70 White 87% go 
TOMATOES.t 3 85 Red 2 Stand. Water ............. 82% 85 
PEAS*-No. 1 Ex. Sifted 145 200 “ White “2 135 1 2§ 
2 Early June Stand.................. 95 95 “2 Ex. Preserved........... 
Bx, Stand, Early Junes.......... 105 107% to 2 25 
Sifted I 15 117% I 25 Red 10 Somr 8 50 
“ 2 Extra tio GOOSEBERRIES§-Stand. No. 75 80 85 
2 Extra Fine Sifted.................. 160 175 #$=%§$200 TO. 400 425 400 
2 25 2 25 2 25 PEACHES*-Cala. Stand. No. 2% L. I 6) 1 80 I 60 
“ 2 Extra Sifted, PEACHES t-Southern Stand. $8 149 I 40 
as “ 2 Ex. Stand. Marrowfats No.1 Ex. Sliced Yellow,... go 95 go 
“ “ « Extra Sifted 
“ Seconds 2 Seconds, White........... 80 
PUMPKIN}-Standard _ 8 80 3 Standards, White......... I 30 
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CANNED FOOD MARKETS—Continued. 


PEACHES}-No. 3 Selected, — cavaaes I 75 1 80 
ux 3 Seconds, White............ I 15 117% 
Yellow I 20 1 22% 
= ” 3 Pies, Unpeeled............ go 92% 
PRARSt-No. 2 Seconds in 55 
3 Standards in Water............ 80 82% 
Syrup 
VINE- Bahama Extra No. 
a Hawaii Sliced Extra ” 2%..... 2 25 2 30 
Stand. 2%..... 2.00 205 
‘id ” Grated Extra 2 150 #1 60 
Shredded Syrup Io ..... ...... 6 25 
“id Eastern Pie Water 
” ” 
RASPBERRIES§—Black Water ane 
Red 95 97% 
Black Syrup I 20 
Black Water’ Io ..... 6 00 6 25 
STRAW- Ex. Stan. Syrup No, Biase 95 105 
BERRIES§— Preserved 30 
Extra Preserved I 50 I 55 
Standard 85 87% 
Preserved 80 80 
Standard Water ”’ Io...... 425 5 25 


CANNED FISH. 


HERRING ROE*-Stan. No. 2 go 100 
LOBSTER*-Flats, 3 25 
25 
OVSTERS§-Stan. 5 0z. Nor 85 95 
8e 85 
woe. 1 65 175 
” ” 8oz ” 2 35 I 60 
SALMON—Sockeye Teh 2 20 
Flat 1 87% 
” ” I 30 
Red Alaska Tall I 32% 
Pink Tall 80 
” flats, I 32% 
SHRIMP}-Wet or Dry No. 2 30 
Wet or Dry No. t........ 117% 


(Baltimore Shrimp prices f.o b. Mississippi.) 


(+) quotations each week by Thee. J. Westen & Brokers 


" 4 Tayler & Sen, Brecors 


Wew York and Chicage prices Corrected by Special Correspondence. 


REGULAR AND SANITARY CANS 


F. O. B. SHIPPING POINT. 
Scien 1913. Prices in effect January 1. Car load lots only. 


Regular, or Cap Hole Cans. , 


The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson-Morse Can Company, Southern Can Com- 
pany, and the Atlantic Can Co. quote the following prices for Cap 
Hole Cans:— 


Size Opening Season’s Delivery 
I 1% in. $ 9.50 
2 1% in. 
2% 2 8-16 in. 16.75 
2 1-46 in. 17.25 
3 Jersey 21-16in. 18.25 
Io 112-lbs. 2 1-16 in. 44.00 


Solder Hemmed Caps, per thousand, 1% inch, $t.10; 21-16 inch, 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 


OYSTER CANS Per M. 
3 ounce 2-11-16 inch diameter 2-% inch | high $ 8.50 
2-11-16 3-% 8.55 
Sanitary, or Open Top Cans. -— 


The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson-Morse Can Company, Sanitary Can Com- 
pany, Southern Can Company, quote the following prices for 
Sanitary or Open Top Cans:— 


Size Season’s Delivery 
$11.00 
we 15.00 
19.50 
“3 4% inch 20.00 
5 20.50 
“ 3 “ : 22.50 
112-lbs. 45.00 
OFFICIAL STANDARD SIZES OF CANS. 
AND CaP CANS DIAMETER. HEIGHT. 
NO, 2 2-11-16 4 
NNO. 256 4 4 
NO. 6-4 % 
SANITARY CANS 
INO, 1 2-11-16 4 
NO. 3-7-16 4-9-16 
No 4-1-16 4-% 
4-% 
CANNERS’ METALS. 
5 torotons 1to4tons 
PIG TIN—Straits 3g 80 
PIG LEAD—Omaha or Federal 4 Io 
gxIo 8x10 
and Bar 22 20 
Wire Coil......... 22 21 20 
bas Wire Segments 22 21 20 
TIN PLATES. 0. B. MILL 
14x20, 107 lbs. Base Bessemer Steel................:cccseeseseeeeee 3 55 
14x20, 100 lbs. ‘‘ Bessemer 3 40 
14x20, 95 lbs. ‘‘ Bessemer 335 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Factories For Sale. 


For Sale-—Two Ayars’ Cappers in Al condition, and 
lot of new parts, cheap to quick buyer. 
Adress BOX A 39, 
care The Canning Trade. 


For Sale—Brand-new Capping Machine, with a ca- 
pacity of 4500 cans per day. Use any style heating ar- 


rangement and is practically automatic. Takes all sizes | 


up to No. 10. Furnished complete and ready to run at 
$75. Address BOX A 59, care The Canning Trade. 


completely equipped; cost $325. 
to be good as new, and original guarantee from makers 
holds good for several months. For quick sale will take 
$190 cash. Address HANDY CAPPER MFG. CO., Hol- 
liday and Baltimore Sts., Baltimore, Md. 


Wanted—One Oyster Steam Box, in good condition, 
and 9 or 12 Oyster Cars. Address 
BOX A 63, care The Canning Trade. 


Seeds For Sale. 

For Sale—Car each, Admirals, Horsfords, Alaskas; 
Western grown stock. Grown on contract from pure 
strain parent stock, and carefully rogued. For prices and 
samples address, WISCONSIN PEA CANNERS’ CO., 
-Manitowoc, Wis. 


For Sale—2,500 bushels Canadian grown Alaska Pea 
Seed from selected Seedsmen’s stock, thoroughly rogued 
and carefully harvested; $3.50 per bushel. Address 
“BRITISH CANADIAN CANNERS, Ltd., Seed De- 
partment, Lister Chambers, Hamilton, Ont., Canada.” 


Seeds Wanted. 


Wanted—To buy, low grades of Squash Seeds and 


Pumpkin Seeds for medicinal purposes. 
I. L. RADWANER, 171 Broadway, New York City. 


Tomato Pulp For Sale. 


For Sale—Tomato Pulp; excellent quality; low bac- 
teria count. If interested address 
BOX A 65, care The Canning Trade. 


For Rent or Lease. 


For Rent or Lease—A complete new Cannery; ca- | Commerce: 
pacity 12,000 cans per day sanitary. Finest agricultural | 
section of South Carolina; city of 10,000; second impor- | 
tant railroad center in State; labor cheap and plentiful; | qaims: 
If you are interested, write or | 


good trucking section. 

come down to see us. 
THE FLORENCE PRESERVING CO. 

Thos. H. Harllee, Jr., Sec’y, R No. 2, Florence, S. C. 


| Arbitration: 


For Sale—An established 3 line Corn Plant, located 
in a Western State, in'a City of 12,000; good farming 
country; plenty of help; shipping facilities are excellent ; 
on two main lines of railroads, besides branch lines; fac- 
tory has own side track. 

This factory has been operated successfully for years 
and will be operated next year by owner if not sold. 
Address “OWNER,” care The Canning Trade. 


One of the largest and best equipped Canning Plants 
in the Middle West; all lines of vegetables and two fine 
specialties. With the plant goes the good will of eighteen 


_ years of a large, successful and profitable business. 
For Sale—Practically new 1913 Indian Motorcycle; 
Guaranteed by seller W¢ : 
_ this splendid business at a reasonable price. A great op- 


Reasons for selling: Proprietors have enough of this 
world’s goods and want to retire from business. Will sell 


portunity. Address 
BOX A 60, care The Canning Trade. 


Tomato Cannery for Sale—A completely equipped 
Tomato Cannery in New Jersey, with capacity of one mil- 
lion cans. From 300 to 700 acres of fine tomatoes avail- 
able. Situated on railroad. Address 

STATHEM, COSIER & CO., INC., 
Newport, N. J. 


MACHINERY BARGAINS 


New and Rebuilt Canning Machinery for fruits and 
vegetables. I have been a canner over thirty years; now 
operate five factories, and a machine-shop especially for over- 
hauling canning machinery. I have expert mechanics who 
operate canning machinery in season. They know the machines 
and can sometimes rebuild them better than new. I now offer 
the entire equipment of the Syracuse Canning Company, con- 
sisting of Corn, Pea, Bean and Tomato Machinery, Copper 
Jacket Kettles, Retorts, Engines, Boilers, &c. Write for list 
and information. 


S. F. SHERMAN 


UTICA - - - N. Y. 


THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 


_ OFFICE: 514 KEYSER BLDG., GERMAN anp CALVERT STS. 
| President, F. A. Torscx 
_ Treasurer, LEANDER LANGRALL 


Vice-President, Gko. N. NUMSEN 
Secretury, W. F. Assau 
COMMITTEES: 
Executive: JOHN S. GIBBS, JR. ALBERT T. MYER 
E. C. WHITE W. A. WAGNER 
Jno. R. BAINES 
RuFvus M. 
Louis GREBB 
Gro. N. NUMSEN 
A. T. MYER 
H.S. OREM 


H. S. OREM 
Jas. B. 
C. J. SCHENKEL 
C. J. BRooxs J. A. SCHALL 

D. H. STEVENSON 
E. H. MILLER 
W. E. G. T. PHILLIPS 
BEN]. HAMBURGER 


Legislation: 


C. F. BUTTERFIELD F. CuRRY W. A. SILVER 
Hospitality: T.J. MEEHAN’ H. W. KREBS E, A. KERR 
Brokers: H. A. WAIDNER GRECHT 4. FLEMING 


Counsel: Moris A. SOPER Chemist: CHas GLASER 
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EMPLOYMENT EXCHANGE. 


NOTICE ‘cO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly ; cash 
with order, Where the address is care of THE Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such, 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


SITUATIONS WANTED. 


THE Canning TRADE 
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SITUATIONS WANTED—Continued. 


_  Wanted—Position as superintendent. Able to handle the 
entire line of canned foods. Years of experience, and can pro- 
duce a first-class line of goods. Address 

“BOX B-51,” care The Canning Trade. 


Position as manager or processor for 1914 wanted by man 
of practical experience in details of canning business. Salary 
and bonus proposition. References given. Address L. A. P., 
Lock Box 4, Farnham, N. Y. : 


Wanted.—Position as Operator on Sanitary Double- 
Seamers; price reasonable. Address 
BOX B 49, care of Canning Trade. 


WANTED.—Canners who are in need of reliable Superintendents, 
processors or managers, to write to the Secretary of the Processor’s 
Association, care of The Canning Trade, and get a list of available 
men. Nocharge whatever made for list of names or information 
furnished. 


WANTED.—Position as foreman in pickle, catsup or sauce depart- 
ment, working strictly under the Pure Food Law. Am steady and 
sober, with over 16 years experience. Can handle help, and give 
good references from last firm worked for. 

Address ‘‘Box A-38’’, care The Canning Trade. 


Wanted—A position as Superintendent or Processor. 
Have had 15 years’ experience in packing tomatoes, beans, 
etc., and can handle up-to-date canning machinery and Sani- 
tary machinery. Am a good manager of help and not afraid 
of work. No bad habits; am sober and reliable and can fur- 
nish best of references. Address 


“BOX B-50,” care The Canning Trade. 


Situation Wanted.—By an up-to-date manufacturer in all 
kinds of food products and grocers’ sundries—-pickles, syrups, 
sauces, jellies, jams, salad dressing, mint sauce, catsup, bak- 
ing powder, extracts, ammonia, blueing, mincemeat, etc. Un- 
derstand food laws, and no goods unsatisfactory, and labor- 
saving devices to produce goods at lowest cost, and handling 
of help. Address “Box A-53,” care The Canning Trade. 


Situation Wanted.—Experienced all-round can maker, on 
decorated, soldered, and sanitary cans, desires to make new 
connections with some machine house as demonstrator on can- 
making machinery, or as Foreman in can-making plant. Well 
posted on can-making; am expert machinist and good at cler- 
ical work. Address BOX B 54, care The Canning Trade. 


Situation Wanted.—An experienced Can Maker on Sol- 
dered or Sanitary Cans desires to make new connections with 
some can making concern as foreman. Well posted on can 
making, with 14 years of experience. Am good mechanic. No 
bad habits. Address BOX B 61, care The Canning Trade. 


Position Wanted—As Superintendent-Processor for 1914, 
or longer, on peas, corn, tomatoes, tomatoes and okra, string- 
beans, apples, pumpkin, sweet potatoes, hominy, sauerkraut, 
pork and beans and red kidney beans. Experienced with all 
canning machinery; good machinist; married man; absolutely 
temperate; and can furnish the very best of references; now 
at liberty. Address HARRY C. NORTON, Kirk, Ky. 


va Situation Wanted.—Position as Operator on_ sanitary 
double seamer. Price reasonable. Address 
B 49, care The Canning Trade. 


Wanted—Position as Superintendent-processor, by an all- 
around man with 16 years’ experience packing fruits and vege- 
tables. Can fit out a factory; understand packers’ or open top 
cans, and can refer to some of the largest and best packers in 
Maryland. Adress BOX B 59, care The Canning Trade. 


Wanted—Position as Can Salesman. Have had several 
years’ experience over large territory, handling sanitary and 
standard packers’ cans, also the general line. Address 
se BOX B 62, care The Canning Trade. 


HELP WANTED. 


Wanted—tTraveling salesman to take as a side line THE 
LONE PALM BRAND Pure Guava Jelly. Will pay a good 
percentage to right party. For full particulars address 

“LONE PALM GUAVA JELLY FACTORY, 
Palma Sola, Fla.” 


Wanted—Man as Processor, to run canning factory; must 
know how to pack kraut, pickles and peas, and must also be 
able to handle help. Applicants will please give full details as 
to past experience, salary wanted and reference, when answer- 
ing. Address A 56, care The Canning Trade. 


Wanted.—A man who thoroughly understands the pack- 
ing of pork and beans. 
Address B. 57, 
Care The Canning Trade. 


Wanted—Superintendent for permanent position on pea 
and fruit pack. Give salary expected and reference. Address 
. BOX B 58, care The Canning Trade. 


IF YOU WANT 


A New Formula . 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 
1 W. Main Street 


HADDONFIELD - - N. J. 


THE 1913 


Carefully prepared and up-to-date; 


industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 


DIRECTORY 


A complete list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 


lists corrected by canners themselves; i : 
petent authorities. The various articles packed and otber valuable imformation is given. 


Distributed free to members of the National Canners’ Association. 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically everybody interested in the canning 


PERSONAL CHECKS ACCEPTED 


OF CANNERS 


5th Edition. 


verified by com- 


Sold to all others at 


Woodward Bldg., Washington, D. C. 
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88 CANNERS READY REMINDER OF 


WACHINERY ANB SUPPLIES USED IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 
Air Pumps. 
American Compressor & Pump Co., 
Ams Machine Co., Mt. Vernon, N. ¥ 
. Co., Bal 


Max 
J. 8. Hull 0., itimore. 
Sprague Canning Machinery Co., Chicago. 


Asparagus 
Libby, McNeill & Libby, Chicago. 


Books om Canning, Preserving, Etc. 
“Aa Complete Course in Canning,” $5.00 Post- 
paid. Address The Canning Trade, Baltimore, 
Md. 


Bottle Capping, Corking, Filling Machines. 
Berger & Carter Co., San Francisco, Cal. 
Ams Machine New York City. 
Sprague Canning Machinery Co., 


Boxes and Box Shooks. 
Canton Box Co., Baltimore. 


Boxing Machines. 
Berger & Carter Co., San Francisco, Cal. 
Fred Knapp Co., Westminster, R 


Brokers. 
Harry C. Gilbert Co., Indianapolis, Ind. 
Brokerage Chicago. 


©Oans and Solaer Hemmed Uaps. 

American Can Co., New York, Baltimore, 
Chicago, San Francisco. 

Atlantic Can Co., Baltimore. 

a Can Co., Syracuse, Chicago, Bal- 

Johnson-Morse Can Co., W. Va. 

Sanita an Co Fairport, 4 

Southern Can Co., Baltimore. 


Oan Meking Machinery, Dies, Presses & 
(Crimpers, Testers, Seamers, etc.) 
Machine Co., Salem, 4, 
Ww Con 
Ams Machine CoS Vernon, N. Y. 


.. Baltimore. 
A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago, Ill. 


©anners’ Supplies. 
Ayars Machine Co., N. J. 
Berger & Carter Co., San Francisco, Cal. 
Brown-Boggs Co. Hamilton, Ont. 
E. J. Judge, y 3 rancisco. 
.. K. Robins & Co., Baltim 
Jeo. Lockwood Co. Philadelphia. 
rague Canning Machinery 
R. Stickney, Portland. 


Oan Straighteners. 
Sprague Canning Machinery Co., Chicage. 


Capping Machines, Power and Hand. 


Ayars Machine Co., Salem, N. J. 

Berger & Carter Co., San Francisco, Cal. 
Handy Capper Mfg. Co., Baltimore. 

Max Ams Machine Co. Mt. Vernon, N. Y. 
A. E. a & Co., Baltimore, Md. 

L. & J. A. Steward, Rutland, Vt. 
Sprague Canning Machinery Co. Chicage. 


Capping Steels. 
Geo. BE. Lockwood Co. 
Handy Capper Mfg. €o., Baltim 
Max Ams Machine Co., Mt. tg N.Y. 
EB. Renneburg & Sons, Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Seott Co., Baltimore. 
an & Co., Baltimore. 
e Canning Ce., Chicage. 
Bievenson & Co., Baltimore 
Stickney, Portland, 
Zastrow, Baltimore. 


Capping Steel Clamp. 
Colbert Cang. Machy, Co., Baltimore. 


Oatsup Machines. 
Berger & Carter Co., San Francisco, Cal. 
Co., Hamilton, Ont. 
wm Kern, Wilkes- Barre, Pa. 
Binciair Co.. Baltimore. 

Sprague Canning Machinery Co., Chicage. 


Censulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Continuous Agitating Cooker. 
Berger & Carter Co., San Francisco 


Oyster Machinery. 

Machinery Cow Chl 
rague Cannin achine: cage. 

Geo. W. Zastrow, Baltimore.” 


Corn Cookers, Fillers and Mixers. 
ars Machine Co., ew N. J. 
Morral 
K. Robins & Co., hetitemenn, Md. 
aE. Canning Machinery Co., Chicago. 


Paring Machines, Apple, ete. 
Sinclair Scott Co., Baltimore. 


Paste. 


Fred H. Enapp Co., Westminster, Md. 
E. J. Judge, San Francisco. 


Corn Huskers, Cutters and Silkers. 
Huntley Mfg. Co., Silver Creek, N. Y 
Invinelble Grain Cleaner 


on Iver Creek, N. Y. 
Morral Bros., Morral, O. 
Peerless Husker Co., Buffalo, 
Sprasue Canning Mach. Co., Chicago. 


Copper Coils, Kettles, Etc. 
Hamilton Copper & Brass Works, Hamilton, O. 


Cranes and Carrying Machines. 
A. EK. Robins & Co., Md. 
Sinclair Scott Co. ‘Baltim 
Sprague Canning isechinery Co., Chicage. 
Weller Mfg. Co., Chicago 
Geo. W. Zastrow, Baltimore. 


Directory of Canners. 
National Canners Assn., Washington, D. C. 


Crates, Iron Process. 
Morral Bros., Morral, O. 
prague Canning Machine: 0., cage. 
Geo. W. Zastrow, Baltimore. 


Patent Atturneys. 
Edw. 8. Duvall, Jr., Washington, D. C. 


Pea Separators or Graders. 


Brown-Boggs Co., Hamilton, Ont 

Renneburg Son, Baltimore. 
K. Robins & Co., Baltimore, Md. 

Sinclair Scott Co., Baltimore. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 


Pineapple Machinery. 


Berger & Carter Co., San Francisco, Cal. 
Judge, San Franci 

B. J. Lewis, Middleport, N. Y. 
The John R. Mitchell Co., Baltimore 
Binclair Scott Co., Baltimore. 
isinfectants. nson & Co., Baltimore. 
Bannerman Chemical Co., Syracuse, N. Y. . W. Zastrow, Baltimore. 
Engines, Boilers, Fittings, etc. 

BR. & Sons, 

Slaysman & Co., Baltimore 


Palp Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Wm. 8S. Kern, Wilkes-Barre, Pa. 

Exhaust Boxes (Steam, Continuous). Sinclair Scott’ Co., Baltimore. 
Aycrs Machine Co., Salem, N. J. 

Colbert Cang. Mchy Co., Baltimore 


Sprague Cang. Mchy. Co., Baltimore. 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. 
Berger & Carter Co., San Francisco, Cal. 
Colbert Mchy. "Co., Baltimore 
A. Robins & Co., Baltimore. 
rague Cannin, Machine 
R. Stickney, Portiand, Me. 


Fire Pots. 


n ambe: Co., it, Mich. 
3. Hull Mfg. C Baitimore. 

. M. Kemp Mfg. "i. Baltimore. 

. Renneburg & Sons, Baltimore 

K. Robins & Co.. Baltimore, Ma. 

. R. Stickney, Portland, Me. 


Sanitary Cans. 
American Can Co., New York, Baltimere, 
Chicago. 
Continental Can Co., Chicago, Syracuse, Bal- 
timore. 
Sanitary Can Co., New York City. 


(Indianapolis, Bridgeton., 
L. & J. A. Steward, Raotland, Ve. 


Sanitary Can Making Machinery. 
Berger & Carter Co., San Francisco, Cal. 
B. W. Bliss Co., Brooklyn, N. Y. 
E. J. Judge, San Francisco. 
Max Ams Machine Ce., Mt. Vernon, N. ¥. 
L & J. A. Steward, Rutland, Vt. 
Torris. Wold & Co., Chicago. 


Fiux. 


Chemical Co., Cleveland, O. 
Geo. E. Lockwood Co., Philadelphia. 


Beeds. 
J. Bolgiano & Son, Baltimore. 
D. Landreth Seed Co., Bristol, Pa. 


Gas Machines. Leonard Seed Co., Chicago. Ill. 
Cc. M. Kemp Mfg. Co., Baltimore. J. B. Rice Seed Co., Cambridge, N. Y. 
Insurance. 
Canners’ Exchange, C " Bieves and Screens. 
(Lansing B. Warner, Manager.) Wm, & Kern, Wilkes 1 Barre, Pa. 
Kerosene Oil Systems. ncialr more. 
Clayton & Lambert, Detroit, Mich. Spragee Canning hinery Co., Chicage. 


J. 8. Hull Mfg. Co., Baltimore 


Process and Jacketed. 


Geo. Lockwood Co., Philadelphia. Ayars Machine Co., Salem N. J. 
Edw. burg & Sons, Baltimore. 


Morral Bros., Morral, O. 
Binclatr Beot =e. Edw. Renneburg & Son, Baltimore. 
Geo. . Zastrow, Baltimore. A. K. Robins & Ce., Baltimore. 


Sprague Canning Machinery Co., Chieage. 


Scalders, Tomato, etc. 


Labels. 


Calvert Litho. Co., Detroit, Mich. j 
R. J. Kittredge & Co., Chicago. 


Labeling Machines. 
Berger & Carter Co., San Francisco, Cal. 
Brown-Boggs Co., Hamilton, Ont. 


Solder Cap Hemming Machines. 


B. W. Bliss Co., Brooklyn, N. Y. 
Torris, Wold & Co., Chicago. 


Westminster, 
Morral Bros., String Bean Machinery. 
BEB. J. Lewis, Middleport, N. Y. 
John Maters’ Beitimere. 


Sons, 
Seely Bros.. Blaine, Wash. 


Wipers, Can. 
Ayars Machine Co., Saiem, N. J. 
Morral Bros., M 
Sprague Canning Machinery Co., Chieage. 


uerinme Machines. 
Berger & Carter Co., San Francisco, Cal. 
Seely Bros., Blaine. Wash. 
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THE Canning TRADE 


What Some Users Say: 


‘*We run for weeks and did not lose a can.’’ 
‘*No need for poor cans unless you want them.’’ 


‘*We have the seamer running fine, have not lost a can in two 


weeks.”’ 
‘*We run hundreds of cases and not a can lost.’’ 
The can stands still. No slop, no waste. 


This machine is designed for sealing open top cans after being filled. 
The operator places the filled can, with the cover in position, on 
The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 


the conveyor on the left as shown. 


the can stands still during the seaming operation. 


These machines are regularly built for one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


Why Not Use Them. 


A Great Success. 


The Improved Lock and Lap Side Seam for Open Top Double 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED 


by us. 


L. & J. A. STEWARD, 


Rutland, Vt. 


THE CAN 
STANDS STILL 


Patented and 
Patents Pending 
“STEWARD” DOUBLE SEAMER, Ne. 6 
With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 
patent by making or using sanitary cans with 
lock and lap side seam. 


DEALERS IN 


Canning Machinery 
New and Second-Hand 


Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters, 


If it is Silkers, Etc., Etc. 
used ina Condensed Milk 
Canning Machinery 
Factory, 

We sell it Don’t Worry 
ask us, we’ll 
get it for you 

Cans, Shooks, 
Solder, Crates, 


Climax Flux, Wire 
Solder Machines, 
Gas Machines 


for all purposes 


Correspondence Soltceted 


Pineapple Sizer. 


CAPACITY FROM 8,000 TO 10,000 PER DAY OF 10 HOURS. 


Speed of Machine, 400 to 500 revolucions per minute. 


The cut represents a machine for the sizing of Pineapples. Any 
size up to 35¢ inches diameter may be cut by changing the sizing tube 
or cutter, which is made of brass and held in recess of spindle by two 
screws. The hollow spindle is also lined with brass to prevent the 
fruit coming in contact with the iron as it passes through the spindle. 
The Pineapple, after being cored, is placed on the centering plug on 
cross head and fed through the tube by hand holt on cross heads, the 
rods on the sides act as guides. 4 


THE JOHN MITCHELL CO. 


Canning and Canmaking Machinery. 


BALTIMORE, MD., U. S. A. 


Foot of Washington St., 
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Baltimore Canonsburg New York Syracuse Chicago 


CONTINENTAL 
CAN COMPANY 


INCORPORATED 


To Our Friends and Patrons: 


Despite what is generally conceded to be a reduced output of canned 
foods, it is a great satisfaction for us to tell you that our sales during 1913 
kept well up to our standard—the growth of our business has been, during 
the season just passed, remarkable in Open Top or Sanitary cans and this 
is due, unquestionably, to the excellence of our cans as well as the superi- 
ority of our Closing Machines. 


We have just finished erecting and equipping new Open Top or 
Sanitary can plants at Baltimore and at Syracuse, N. Y. and these, in 
addition to our facilities for making this can at Canonsburg, Pa., and 
Chicago, IlJ., puts us easily in the front rank of Open Top or Sanitary 
can manufacturers in this country. 


We are in position to take care of your requirements, regardless of 
the quantity you will use, and this applies to the regular soldered cans 
with solder hemmed caps, Open Top or Sanitary cans and the best Closing 
Machine that is made. 


We are also very large manufacturers of 5-gallon Pulp Cans. 


We thank you for your patronage and we want to show you that 
we appreciate it very highly and will at all times give the best personal 
attention to your requirements. 


CONTINENTAL CAN COMPANY, Inc. 


THOS. G. CRANWELL, President 
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